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An intensive drive to eliminate 
costly wastes in the distribution 
of meat has been started by the 
Institute of American Meat 
Packers. 


By means of voluntary and 
lawful co-operation among pack- 
ers, it is expected that savings 
amounting to hundreds of thou- 
sands—perhaps millions—of dol- 
lars annually may be effected. 


This work will be carried on 
under the supervision of the In- 
stitute’s newly-appointed Com- 
mission on Elimination of Waste, 
with F. Edson White as chairman. 

The care with which this drive 
has been planned, the sanction 
which has been given to it by 
high government officials, the im- 
mediate problems which will be 
attacked, and the means by which 
it will be carried on are described 
in the following announcement 
which is being sent by Oscar G. 
Mayer, President of the Institute, 
to all Institute members. 


Announcing the Plan. 
President Mayer’s statement 
follows: 
“To the Members: 


“It is high time that this industry 
should try to reduce, and, so far as 
possible, eliminate those wastes which 
Tn up costs without corresponding 
benefits, and which widen the spread 
between what the producer receives 
and what the consumer pays. 


Most Important Undertaking. 
“To make such an effort we have 
been encouraged by the President of 
the United States and by two Secre- 
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taries of Agriculture. To undertake 
specific action, within law and fair pur- 
pose, we have the sanction of the 
United States Department of Justice 
and of the United States Department 
of Agriculture. 


“So now, with the sanction of the 
Legal Committee, the Central Admin- 
istrative Committee and the Executive 
Committee, it is my privilege to ap- 
point and announce a Commission on 
Elimination of Waste, with Mr. F. Ed- 
son White, President of Armour and 
Company, as Chairman. Mr. White 
has consented to act. 

“Your whole-hearted and energetic 
co-operation with the Commission is 
requested. Your suggestions, I am 
sure, will be welcomed by the Chair- 
man. 

“In my opinion, the appointment of 


| 
Can It Be Done? | 


More than 8 billions of dollars 
is wasted annually in domestic 
trade in the United States. 

So says the head of the Com- 
merce Bureau of the government. 

How much of this waste occurs 
in meat distribution? 

What are these wastes? Can 
they be reduced? 

The newly-appointed Commis- 
sion on Elimination of Waste of 
the Institute of American Meat 
Packers proposes to find out. 

It cannot succeed without the 
co-operation of the meat in- 
dustry. 

Will it get this co-operation? 


























To Attack Wastes in Meat Distribution 


That Which Runs Up Costs and Cuts 
Down Profits to Be Hunted Down by 
Institute of American Meat Packers 


a Commission on Elimination of 
Waste, after several years of careful 
consideration, launches one of the 
most important undertakings in which 
this or any other industry can engage. 
Success will be dependent on clear- 
thinking, perseverance and good-na- 
tured, give-and-take co-operation. 

“Many wastes are the consequence 
of some packer’s attempt to get into 
a non-competitive relationship to the 
trade by initiating a new and wasteful 
practice. His competitors have fol- 
lowed his lead, and the net result has 
been an edded cost, an added burden in 
the process of getting meat from the 
farm to the housewife’s table. 

“The Institute means business. 

“Tt means to give due regard to com- 
petitive conditions which here and 
there seem to preclude the elimination 
of wasteful practices. 

To Search Out Wastes. 

“But it also means to survey the 
whole industry—and its distributive 
processes particularly—for sources of 
waste and to devise, studiously and 
practicably, impartial ways of dimin- 
ishing them or of wiping them out. 

“With the best of co-operation, the 
problem may seem complicated because 
it deals with the defenses and offenses 
of competition. But the returns—in 
the form of economies, of savings— 
justify the effort, and should reward 
full co-operation—by the members of 
the Commission in unremitting attend- 
ance and activity; by the Regional 
Chairmen in getting voluntary adher- 
ence to whatever standards of practice 
may be established; and by members 
in co-operating with the Commission 
and with one another. 

“Waste and industry are incongru- 
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ous partners. It is well, it is almost 
imperative, that the partnership be dis- 
solved. To this end, some far-seeing 
co-operation may be needed. 

“Most wastes represent penalties 
that competitors have imposed on sel- 
fishness. To eliminate them, unselfish- 
ness will sometimes be required. If 
this general etfort is to succeed, it may 
be necessary sometimes to forego what 
seems an advantage in a particular 
case, in order to make a larger gain in 
a general situation. 

“However, all such sacrifices of a 
small advantage for a larger benefit 
must, of course, be voluntary. With 
good co-operation, the Commission on 
Elimination of Waste may be able to 
save this industry hundreds of thou- 
sands, perhaps millions, of dollars a 
year. 

“The Commission will be constituted 
of two different classes of participants 
—members-at-large and members of 
sections. 

“Members-at-large are chosen for 
their general counsel and general par- 
ticipation in developing the Commis- 
sion’s program. Members of sections 
are chosen, as delegates from Institute 
committees having to do with waste, 
for their expert familiarity with spe- 
cific aspects of the industry. 

How Problems Will Be Attacked. 

“If new sources of waste are dis- 
covered, the problems of dealing with 
them will be taken back by the appro- 
priate delegates to the Institute com- 
mittees whence the delegates came. 
These committees then will deliberate 
the subjects and formulate a policy. 
The regular procedure of the Institute 
will thereafter be followed, and the 
Commission on Elimination of Waste 
will be advised of the outcome. 

“As a whole, the Commission on 
Elimination of Waste is not intended 
to take over the functions of other di- 
visions of the Institute, but to furnish 
leadership, stimulus and emphasis to 
an effort by the entire industry to cut 
out unnecessary and uneconomic costs. 
Recommendations from the Commission 
will be referred, as indicated before, to 
the committees of the Institute and 
thereafter developed in accordance with 
the usual procedure of these commit- 
tees and of the Institute. 

“In summary, it may be said that re- 
duction of waste is a big problem, and 
that to handle it we have organized 
in a big way. 

“Let me bespeak asain the co-opera- 
tion, as needed, of every member and 
committee of the Institute with the 
Commission, its Chairman and those 
assisting him. 

Oscar G. MAYER, 
President.” 

The wide-spread interest which 

the problem of waste elimination 
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and reduction has aroused in 
other lines of business is set forth 
in the following statements by 
widely-known industrial leaders: 


Hoover on Co-operation. 

In an address before the Cham- 
ber of Commerce of the United 
States, Secretary of Commerce 
Herbert Hoover said: 

“There are still many wastes in- 
duced by destructive competition 
which need the searching activ- 
ities of our associations . . . nor 
are these wastes to be conquered 
by legislative regulations. 

“You cannot catch an economic 
force with a policeman. But we 
can make progress by co-opera- 
tion. And with every lift in the 
level of competition, self-govern- 
ment in business becomes strong- 
er and competitior. no less pre- 
served.” 

Make Distribution Efficient. 

In a review of the year 1927 
the National City Bank of New 
York said: 

“As for 1928, there are still 
large opportunities for business 
to go on and find new means of 
introducing economies and elim- 
inating waste, thereby creating 
new avenues for profit from these 
savings. 

“Industry has already accom- 
plished wonders in the elimination 
of waste from production, but has 
taken only the first steps in apply- 
ing the same principles of effi- 
ciency to our methods xf distribu- 
tion. If we can but explore this 
field, the possible savings trans- 
lated into prefits would form in 
our cpinion the basis of results as 
amazing 2s those which have fol- 
lowed the application of these 
methods to production.” 


Enormous Volume of Waste. 

In his report to Secretary 
Hoover for 1927 Dr. Julius Klein, 
Director of the Bureau of Foreign 
and Domestic Commerce, said: 


“It may fairly be estimated 
that, in the course of a year, the 
total domestic business operations 
of the United States amount to 
not less than $80,000,000,000, ex- 
cluding all the numerous and 
great ‘duplications,’ which would 
probably double or treble this 
volume. 


“Competent students of the 
situation are convinced that from 
10 to 15 per cent of this vast sum 
represents avoidable waste—the 
result of ill-advised or ineffective 
methods. 

“Such 


waste, which nearly 
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equals in value our total foreign 
trade—exports plus imports—ig 
clearly apparent in many aspeets 
of business. 

“If, as the above-cited gt. 
mates indicate, the annual waste 
in the domestic transactions of 
this country amounts to more 
than $8,000,000,000, there is an 
extraordinarily large ‘mark tp 
shoot at’ for any service body cop. 
cerned primarily (as in this by. 
reau’s domestic commerce orgap. 
ization) with the preventing ang 
extirpating of wastes in distribp. 
tion. 

“The entire export trade of the 
United States during the fiseg| 
year just ended was a little unde 
$5,000,000,000—or $3,000,000,000 
less than the minimum estimate 
of the waste in the domestic 
trade.” 


Commission on Waste 
Elimination. 


Members of the Institutes 
Commission on the elimination of 
waste, as recently appointed by 
President Oscar G. Mayer, are as 
follows: 

(Continued on page 47.) 


—— 


VETERAN MEAT MAN PASSES, 


Henry Frank Gay, veteran meat 
dealer of Warren, Pa., passed away on 
January 10 at the age of 65 years. He 
had been connected with the meat busi- 
ness for nearly 50 years, starting at 
Corry, Pa., with his father in the re 
tail business. Later he was a member 
of the wholesale company of Cogswell, 
Eaton and Gay, from 1890 to 1900. 


In 1903 Mr. Gay located in Warren, 
Pa., in the retail business until 1923, 
at which time his son, C. O. Gay, took 
over the business and is now con 
ducting it. 


—— 


MEAT INSPECTION CHANGES. 

Recent meat inspection changes are 
announced by the U. S. Bureau of Ani- 
mal Industry as follows: 

Meat Inspection Granted.—Ideal Pro- 
vision Co., 1031 North Sedgwick St, 
Chicago, Ill.; Hygrade Food Products 
Corp., 624 First Ave., New York City. 

Inspection Withdrawn. — *Wagner 
Packing Co., Bristol, Tenn,; Rose Pack- 
ing Co., Chicago, Ill.; George Egnet 
& Sons, 67 Central Ave., Jersey City, 
N. de 

Meat Inspection Extended.—Armomwt 
and Company, 629 B. St., N. W., Wash 
ington, D. C., to include the Columbia 
Hotel Supply Co.; *Carstens Packing 
Co., 1623 East. J. St., Tacoma, Wash, 
to include Barton & Co. 


*Conducts slaughtering. 
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Are Hog Prices Affected by Direct Buying? 


Study of the Facts and Figures 
Shows Such Reasoning Is False 


Does direct buying of hogs 
have an influence on the price 
paid for hogs? 

Did direct buying cause the 
drop in hog prices during the last 
six months? 

Did direct buying cause the 
high price of hogs during the 
early months of 1927? 

If direct buying was respon- 
sible in either case, what has 
eaused fluctuations in hog prices 
in previous years when a relative- 
ly small percentage of hogs was 
bought at country concentration 
points? 

False Reasoning. 


The fallacy of the line of rea- 
soning that suggests direct buy- 
ing as the cause of depressed hog 
prices is evident from the follow- 
ing facts as developed in a state- 
ment on the subject by Swift & 
Company : 

1. The larger packers buy the 
same grades of hogs at country 
concentration points they do on 
the central markets. 

Smaller packers also follow 
this practice. A study made by 
the U. S. Department of Agricul- 
ture showed that 11 Iowa packers 
bought all offerings of hogs re- 
gardless of weight, quality or 
quantity. Two of these packers 
re-shipped about one-half of 1 per 
cent of their receipts to the ter- 
minal markets in the form of 
“roughs” or “out” hogs. 

2. There is a demand for all 
grades, both at country points 
and at the central markets. Each 
grade sells at a price determined 
by the supply and demand condi- 
tions affecting that grade. 


Supply and Demand Rule. 


3. Total demand for hogs is 
necessarily determined by present 
and prospective supplies of hogs 
and consumer demand for pork. 
It is not determined by the place 
of purchase. 

4. Direct buying removes a 
part of the demand from the cen- 
tral markets. At the same time 


it withdraws an equivalent sup- 
ply of hogs. 


What Really Determines Hog Price? 


5. A study made in one of the 
greatest hog producing states of 
the Union showed that every 
county in the state had from 2 to 
14 outlets for its hogs, and all but 
nine counties in the state had 
four or more buying agencies. 

The conditions surrounding the 
direct buying of hogs could 
neither raise nor lower the price. 
Price is determined by factors 
among which direct buying is not 
numbered. 


A statement on the direct buying of 
hogs, its present status, some of the crit- 
icisms of the practice, and proposed legis- 
lation relating thereto, has been made by 
Swift & Company in order to promote a 
better understanding of the subject. This 
statement is as follows: 


Direct Buying of Hogs 
A Statement by Swift & Company. 
Farmers market the commercial hog 

supply of the United States in two 

ways: 

1. Consignment to a stock yards mar- 
ket to be sold by a commission firm. 

2. Sale by producers or shippers, di- 
rect to packer. 

Both methods have existed for many 
years. Method No. 2 is commonly re- 
ferred to as “direct buying.” It has 








Just Figure This Out! 


What influence would the di- 
rect buying of hogs have on the 
following situation? 

The average price of hogs at 
Chicago, week ending March 3, 
1927 was $12.01. 

The average price for the week 
ending July 14, 1927 was $9.03, or 
a decline of $2.98, based on a 
weighted average of grades. 

From March 8 to July 14, 1927, 
wholesale fresh pork prices such 
as loins, butts, shoulders, spare- 
ribs, etc., declined, on the basis of 
a weighted average, $4.33 per 
ewt. 

In the same period the prices 
of cured pork and lard declined 
$2.42 per cwt. 

These declines in product prices 
were caused by an increase in the 
supply of hogs, an increase in 
storage stocks of product, an in- 
sufficient local demand for pork 
and a poor foreign demand. 

Could hog prices be maintained 
in the face of such an outlet for 
the product? 




















been the subject of a great deal of dis- 
cussion recently—some of it open- 
minded; some, obviously partisan. 

Swift & Company is one of the pack- 
ers who buy hogs by both methods. It 
is not committed to either one, but cus- 
tom and the location of its main plants 
favor buying largely on the central 
markets. 


I—The Present Status of Direct Buying. 


About thirty per cent of the commer- 
cial hog supply is marketed direct, ac- 
cording to recent estimates. Many 
packers, ranging from the smallest to 
the largest, purchase all or part of 
their hogs direct. 

By far the largest percentage of hogs 
marketed direct is purchased by the 
packers located at points away from 
the central markets. Packers so lo- 
cated are commonly referred to as 
“interior packers.” 

According to a representative of the 
United States Department of Agricul- 
ture, the interior packers in the eleven 
Corn Belt states increased their slaugh- 
ter of hogs by 107 per cent between 
1908 and 1926, while the slaughter of 
central market packers located in these 
states declined 2.5 per cent. 

In the five northwestern Corn Belt 
states—Iowa, Nebraska, Minnesota, and 
North and South Dakota—hog slaugh- 
ter of interior packers increased 125 
per cent between 1908 and 1926. Dur- 
ing this same period the slaughter of 
central market packers in these states 
increased 50 per cent. These facts ac- 
count for the keen competition existing 
between interior packers and central 
markets and packing plants. 

Since 1910, hog production on the 
Pacific Coast has declined over 20 per 
cent, while population has increased 63 
per cent. As a result, Pacific Coast 
packers have greatly increased their 
direct purchases of hogs in the western 
Corn Belt states. This obviously has 
intensified competition for hogs. 

Four of the twenty-three plants at 
which Swift & Company slaughters 
hogs are located away from stock 
yards. Competition ordinarily will not 
permit these plants to purchase hogs 
other than by the direct method. 


Direct Purchases by Central Market 
Plants. 


Swift & Company has within recent 
years been obliged to buy direct a por- 
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tion of the hogs it slaughtered at some 
of its central market plants. Direct 
buying for this purpose has been forced 
upon us by competition. As stated be- 
fore, the percentage of hogs slaugh- 
tered by the interior packers has shown 
a marked increase. This has reduced 
the receipts of hogs at tlie central mar- 
kets. Thus Swift & Company has been 
compelled to resort to increased direct 
purchases in order to maintain opera- 
tions at some of its plants. 

The decrease in hog production and 
marketing in areas surrounding some 
of its plants is a further reason for 
direct buying by Swift & Company. 

It has been suggested that we sup- 
plement the supply of hogs at such cen- 
tral plants by purchases on other pub- 
lic markets. The multiplication of 
freight, shrinkage, and other charges 
that would be added to the price of the 
hogs by such procedure would make 
their cost prohibitive. Such costs add 
nothing to the value of the finished 
product, and no packer can pay them 
and compete successfully with packers 
who buy hogs without this expense. 

The foregoing facts show that eco- 
nomic changes and competition have 
compelled Swift & Company to buy a 
part of its hogs direct. It has been a 
matter of necessity, not of choice. The 
alternative was a dwindling supply and 
a declining position in the industry. 


II—Some Criticisms of Direct Buying 
Discussed. 


_ Some of the opponents of direct buy- 
ing have expressed views that are con- 
trary to sound economic principles and 
give a misleading impression of the 
ethics of direct buying. It is for these 
and other reasons, not to defend direct 
buying, that the following statement is 
made. 

Opponents of direct marketing have 
said that hog prices have been de- 
pressed by direct buying. One of the 
reasons advanced is the opinion that a 
larger proportion of good quality hogs 
is bought direct, thus increasing the 
proportion of the poorer grades to be 
sold on the central markets. This, it is 
alleged, depresses the price for the bet- 
ter grades of hogs. 

It is difficult to develop conclusive in- 
formation as to whether better hogs 
are bought direct than on the central 
markets, and no attempt is made to do 
so in this statement. 

However, it is Swift & Company’s 

practice to buy all grades of hogs at its 
direct buying points. It does not cull 
out the poorer grades and consign them 
for sale at other markets. 
_ The prevailing practice in the trade 
in general is indicated by the following 
quotation from a United States Depart- 
ment of Agriculture investigator: 


Practice in the Trade. 


“Eleven packers (in Iowa) buy all 
offerings of hogs, regardless of weight, 
quality, or quantity. Two, however, re- 
ject boars; seven packers bid low on 
‘out’ hogs in an attempt to keep them 
from coming to the plant; two maintain 
feed lots in which the pigs are fed out 
prior to killing; two re-ship about one- 
half of 1 per cent of their receipts to 
the terminal markets in the form of 
‘rough’ and ‘out’ hogs.” 

The practice in the trade, as indicated 
above, does not differ from the practice 
in the central markets, and consequent- 
ly does not depress hog prices. 
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It is well known that the direct buy- 
ing of hogs is done by grades, similar 
to the grades on the central markets. 
Any given grade of hogs in the country 
sells at a price determined by the price 
of the same grade on the central mar- 
kets. The individual grades are quoted 
in reports published by the Government 
in the market newspapers and broad- 
cast by radio; further, shippers are 
kept closely informed by telephone and 
telegraph. 

All this emphasizes that there is a 
separate and distinct demand for each 
grade and weight of hogs. Each grade 
sells at a price determined by the spe- 
cial supply and demand conditions af- 
fecting that particular grade. All 
grades and weights of hogs are re- 
ceived on the central markets. 

If direct buying demand takes rela- 
tively large numbers of good hogs, the 
result would be to intensify, rather than 
diminish, the demand for the fewer 
good hogs that come to central markets. 
Hence, the indications are that if direct 
buying has any effect on the prices paid 
for the better grades, it is to increase 
rather than reduce them. 


Direct Buying and Demand at Central 
Markets. 


It has been stated that direct buying 
decreases the demand on the central 
markets and causes lower prices. There 
is an obvious economic fallacy in this 
line of reasoning. 

The total demand for hogs is deter- 
mined by the present and prospective 
supply of hogs and demand for pork, 
not by the place of purchase. Direct 
buying removes a part of the demand 
from central markets, but it withdraws 
at least an equivalent supply. Hence 
it would be just as reasonable to con- 
tend that direct buying causes a higher 
level of hog prices because it reduces 
the supply at the central markets. 

It has been said that the declines in 
the hog market which started in May 
and November, 1927, were caused by 








Short Form Hog Test 


Do you know each day 
how your hogs “cut out’? 

Do you know how to figure 
all operating charges and ex- 
penses so as to get at your 
cutting profit or loss per day 
per cwt.? 

THE NATIONAL  PROVI- 
SIONER’S revised Short Form 
Hog Test enables you to 
keep track of this each day. 

If you want a supply of 
these test forms for daily 
figuring fill out the following 
and mail it at once: 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me copies of 


the Short Form Hog Test for daily 
figuring. 


Street 


Single copies, 2c; 25 or more, ic 
each; quantities, at cost. 
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direct buying. It would be just as reg. 
sonable to claim that high hog prices 
last winter were caused by direct buy- 
ing. The main facts bearing on the 
decline in hog prices last summer fo]. 
low. 

The average price of hogs at Chicago 
for the week ending March 3, 1927, was 
$12.01* per cwt. The average price for 
the week ending July 14, 1927, was 
$9.03 per cwt., or a decline from the 
week of March 3 of $2.98 per cwt. 

This is based on a weighted average 
of grades quoted by the United States 
Department of Agriculture. The Chi- 
cago Daily Drovers Journal weighted 
average of prices shows a decline for 
the same period of $2.60 per cwt. 


Cause of Hog Price Drop. 

From March 3 to July 14, 1927, 
wholesale fresh pork prices, such as 
loins, butts, shoulders, spareribs, ete, 
declined, on the basis of a weighted 
average, $4.33 per cwt., and the prices 
of cured pork and lard declined $2.42 
per cwt. 

These declines in the wholesale prices 
of pork and lard fully account for the 
drop in hog prices. They were caused 
by an increase in the supply of hogs, 
increase in storage stocks, an insuffi- 
cient local demand for pork, and poor 
foreign demand. 

To illustrate, May 1 to July 9, 1927, 
receipts of hogs were approximately 16 
per cent greater than the same period 
of 1926. During this period, the 
amount: of pork in storage increased at 
even a greater rate than the increase 
in number of hogs marketed, indicating 
that the consuming demand was not 
satisfactory. 

On March 1, 1927, there were about 
686,000,000 vounds of pork and lard in 
storage, and on July 1, 1927, there were 
approximately 939,000,000 pounds, or 
an increase of 253,000,000 pounds, or 
approximately 36 per cent. The usual 
increase in stocks during this period is 
about 23 per cent. Such a large in- 
crease between March 1 and July 1 is 
exceptional and indicates poor demand. 


Government Verifies the Fact. 


The following excerpt from a report 
of the United States Department of 
Agriculture (special press report: of 
June 2, 1927), verifies the condition 
which brought about this decline in hog 
prices: 

“Price reductions in the livestock and 
wholesale meat markets are attributed 
to increased supplies of pork in 
domestic market, the result of increased 
slaughter and a sharp curtailment in 
the export movement. 

“Pork production under Federal in- 
spection has increased 61,000,000 
pounds since January 1 this year com- 
pared with a year ago, and exports 
have declined more than 118,000,000 
pounds. This represents a total 
crease of 8% ver cent in domestic sup 
plies over the same period last year” 

The foregoing explains the declines 
during the early part of 1927. The 
drop in hog prices in November, 192, 
was due to conditions that were large 
similar, as government figures on 
and exports show. 


Depression in Foreign Market. 
Particularly important is the 


* All data on hog and pork prices and stocks, 
unless otherwise stated, are from Crops and Mar- 
kets, published by the United States Department 
of Agriculture. 


(Continued on page 47.) 
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Reducing Meat Plant Trucking Costs 






Specialized Equipment in a Large 
8 ° 
Chicago Plant Has Reduced Labor 
s ° ° e 
€ Used in Refrigerator Car Loading 
e 
3 In no phase of industry has shipping cooler to the refrigera- length of time sufficient to give it a 
i more thought and study been tor cars. This is particularly true thorough tryout under rather severe 
rr given of late than to the reduc- when the plant has a long ship- working conditions. During this period 
tion of plant transportation and ping dock and when the meats it has met all of the expectations of 
handling costs. and products have to be trucked its designers and the Armour officials 
1, Automatic and gravity convey- considerable distances. and has seiciots worth-while — . 
As ors, hoists and cranes of many How one large meat packing ©°™Ppared with the hand method o 
‘| types, industrial tractors of all plant is solving this problem ‘™cking meats and Pero eae 
es kinds and other appliances are be- through the use of equipment es- Ane sapiee = t a =a rie ' 
12 ing used to a greater extent than pecially designed is told in the ‘cK have been made such as to ac- 
ever before. following article. The facts given ae packages and — rs 
es - , : : ractically every size and shape use 
' are interesting not onl se P y y P 
he The se ee Se ae they point artes to os for meat and product shipping pur- 
“ ered pn gate to the packer similarly situated, ?°S**: The truck is 54 in. long and 36 
es vices and modifications of them. but because they illustrate how eet < ao as ee 
The result is that more money is Problems in the meat plant can parser ll dase 
m1, being spent for labor to move be solved when some effort is ' . 
16 product within departments and made to solve them. The floor is built with a slant of 
“ from department to department about 5 degrees toward the end rack. 
4 le e > + . 
at than would be necessary. Handling Meat to Cars This aids further to keep the packages 
ase Recentl ackinghouse execu- secure on the truck when it is lifted 
ing tiy enol yer lode pace A new type of trailer-lift truck, de- clear of the floor by the tractor. Four 
not “a ae te Yess madi hg . wien signed particularly for transporting casters are provided, the two at the 
t il rtation cosia. A an eon meats and provisions from shipping front end being swiveled. Eye hooks 
34 “epht wits: ainiain aie ro ete t coolers to refrigerator cars, has been are attached so that the truck can be 
ere ee 4 ha . ot the. mes ity ps patented recently by Claude Greene, used as a trailer if desired. 
or pian nisl i. od bel “y pd t €Y 100 Justine St., Chicago, Ill., depart- As used in the plant of Armour and 
a once W d ll fi din 'th : on Ors ment superintendent of Armour and Company, the truck is usually loaded 
tis ge ag we n Cis t sag _ Company, and in charge of shipping with about 2,000 Ibs. The tractor picks 
in- tir * . ns P ali ne rom operations on the company’s west dock. up the truck with this load, carries it 
l is aoe f odif ae 3 t cae The new truck is built for use with from the shipping cooler down an in- 
and, handlie modal hi 10ns . s — “ a a specially constructed Ellwell-Parker cline of 9 per cent, through a door 
at. ng machines are WOrKed electric tractor, which through a worm and across the shipping dock at a rate 
port out. ; : gear and a fork arrangement, picks of 800 ft. per minute and deposits the 
. One source of considerable up the truck and its load and carries truck and its load inside the refriger- 
ae handling cost, particularly where them to the car. ator car to which the particular ship- 
hog a large shipping business is done, This combination of tractor and ment is consigned. Here the truck is 
is the labor required to move trailer-lift truck has been in use in the unloaded by two men and pushed out 
“ meats and provisions from the Armour and Company plant for a of the car. On the next return trip the 
u 
the ——— en ‘a 
sd | 
t ; | | 
| 
| in- 
),000 aoe 
on 
0,000 - 
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artment TRACTOR CARRYING TRUCK AND LOAD. TRUCKS BEING USED AS TRAILERS. 
About 2,000 pounds are transported at one time. The truck Eye bolts are provided so that the trucks can be used as ' 
and its load are placed inside the refrigerator car. Note the trailers if desired. The truck floor is at an angle to hold the 


angle at which truck is carried. packages in place. 
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tractor picks up the empty truck and 
carries it to the shipping cooler for 
reloading. 

Formerly the trucking force on this 
dock included three gangs. Each of 
these was made up of four truckers, 
one truck loader and two truck unload- 
ers. The latter two men worked inside 
the car. When the first tractor and 
trucks were placed in operation seven 
men were taken off the loading gang 
and transferred to other work. It is 
estimated that with the installation of 
the second tractor and its trucks six 
more men will be eliminated from the 
gang and given duties elsewhere in 
the plant. 

Handles Packages of All Sizes. 

This trailer-lift truck is adaptable 
for handling all sizes and kinds of 
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packed boxes and barrels, tierces, tubs 
and other containers used for shipping 
meats and products. In one of the ac- 
companying illustrations a truck loaded 
with 28 boxes of pork products, each 
weighing 67 lbs., is being shown car- 
ried to the car by the tractor. In the 
other illustration two trucks being 
used as trailers are loaded with lard 
tierces and lard tubs. 

To date this combination of electric 
tractor and trailer-lift truck has func- 
tioned in a way that is highly satis- 
factory and very gratifying to the de- 
signer of it and to the: officials of 
Armour and Company. Where consid- 
erable quantities of meats, provisions 
and products are loaded into refriger- 
ator cars these devices would seem to 
offer valuable contributions toward re- 
ducing meat plant transportation costs. 








Much Loved Packer Passes 


Only two weeks ago THE NATIONAL 
PROVISIONER printed a picture of G. 
Harvey Nuckolls, president of the 
Nuckolls Packine Co., Pueblo, Colo., 
and his general manager, R. R. Pinck- 
ney, on the loading dock of the hand- 
some modern plant of the company at 
Pueblo. It was a characteristic pose, 
and the sight of it brought pleasure to 
Harvey’s many friends throughout the 
industry who have not seen him as 
often in recent years as they would 
like. 

Now it becomes the sad duty of THE 
NATIONAL PROVISIONER to reproduce 
once more Harvey Nuckolls’ likeness, 
with the announcement of his sudden 
death from apoplexy, at his home in 
Pueblo on Saturday, February 4. 

He had been ill for several weeks, 
but was improving rapidly, and last 
week expressed the hope that he would 
be able to get to the plant in another 
few days. But on Saturday about 1:15 
p. m. he had a sudden seizure, and 
passed away in a few minutes. 

Harvey Nuckolls died a martyr to 
duty—not selfish duty, but public duty. 

Always a hard worker, he had built 
up a packing business which was held 
up throughout the industry as a model 
both in manufacturing and merchan- 
dising. The Nuckolls Packing Co. 
practiced “buy right,” “make right” 
and “sell right,” and has been unassail- 
able in its territory. 

_ But running the right kind of a pack- 
ing business was not enough for Har- 
vey Nuckolls. He was as earnest in 
his civic activities. And when Pueblo 
decided to insure against future floods, 
such as that which damaged the city 
some years ago, and a state conservan- 
cy commission was appointed to direct 
the diversion of the Arkansas river, 
Harvey Nuckolls was made a member. 

He labored night and day to achieve 
the completion of this gigantic project 
before another flood season should ar- 
rive, and in doing so undermined his 
health. The ground thus lost could not 
be regained, and he passed away 


mourned by the people of a state as 
well as by the men of an industry. 


The Nuckolls meat business was es- 
tablished way back in the ’80’s at Lead- 
ville, Colo., by Emmett Nuckolls, father 
of G. H. and Ezra Nuckolls. He moved 
to Pueblo in 1891, and in 1899 the 
Nuckolls Packing Co. was incorporated. 
The company became one of the best- 
known in the West, and in 1917 the 
present model plant was built, with ad- 
ditions in 1925. 

Harvey Nuckolls had assumed the 
presidency upon the death of his father, 
and after a period of 35 years active 
connection with the industry he passed 
away at the age of 60. He was vice 
president of the Institute of American 
Meat Packers for a time, the only vice 
president ever chosen from west of the 
Missouri river. He was always quietly 
active in good works for the industry, 
and could be relied upon to support 
every forward move. 


G. HARVEY NUCKOLLS. 


Who died suddenly in Pueblo, Colo., 
on February 4 
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Funeral services took place on Tues. 
day and interment was at Roselawn 
cemetery, Pueblo. He leaves a wife, 
Virginia Wallis Nuckolls, two daugh- 
ters, Della and Marion, and a brother, 
Ezra Nuckolis. He will always be re. 
membered in the industry not only as 
a real man, a gentle man, but as a 
real packer. 

John W. Hall of Chicago pays the 
following tribute to this well beloved 
packer who was his friend: 

“Everybody will mourn for Harvey, 
The news of his death was a great 
shock. Our minds were at ease about 
his condition and thought had turned 
to speculation .bout the length of time 
that would be required to restore his 
health. 

“As a friendly man there was no one 
excelled him; it was something born in 
him and he was a most lovable man, 
He loved his fellow man and he served 
for him. His was a gentle, kindly, 
manly spirit. He was a pourer of oil on 
waters that are troubled. 

“He has left behind him men who 
have learned many of the real things 
of life from his ministrations of love 
and service. His was one of those 
sunny natures that kept his face full 
of smiles, his heart full of concern for 
others and his life full of good deeds 
for those about him. 

“Harvey’s memory will remain with 
us through life’s journey. To those he 
left behind words are useless. Our 
heartfelt sympathy is all we can give 
them.” 


Ye 


TRADE GLEANINGS. 


Leonard Pepper will engage in the 
sausage manufacturing business at 
Spokane, Wash. 

The Griggs Packing Co., Roanoke, 
Va., has been sold to the Roanoke Ice 
& Cold Storage Co. C. M. Griggs will 
continue to manage the business. 

A permit to build a warehouse at 224 
North Kansas Ave., Topeka, Kans., has 
been granted to the Seymore Packing 
Co. The cost of the structure will be 
$7,500. 

The new plant of the Cudahy Pack- 
ing Co. at Montgomery, Ala., was open- 
ed recently for the inspection of the 
public. The new building replaces the 
one destroyed by fire last summer. 


A. Schlossbauer, Chicago, IIl., has 
been incorporated with a capital stock 
of $50,000 to conduct a general sausage 
and sausage casing business. The in- 
corporators are Wm. J. Schlossbauer, 
a P. Rech and Alexander Schloss- 

auer. 


The plant of the Bob White Packing 
Co., Goldboro, N. C., was placed in 
operation January 2, 1928. The com- 
pany is capitalized at $50,000 and will 
kill cattle, calves, hogs and sheep, The 
officers of the company are J. A. White, 
president, secretary and_ treasurer; 
Mrs. H. R. White, first vice president; 
Louis Drucker, second vice president. 

Approximately 200 Iowa farmers in 
meeting at the state college at Ames, 
called on the Iowa legislature to intro- 
duce and pass a bill which will compel 
the oleomargine interests to pay a tax 
for inspection purposes. The farmers, 
most of whom .are dairymen, charge 
that they are contributing toward in- 
spection and that in fairness a siml- 
lar tax should be placed on margarine. 
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It Takes All Kinds to Trade 

Varying ideas of trade ethics appear 
to exist in the sale of packinghouse 
products, and as to the costs to be as- 
sumed in the solicitation of such trad- 
ing. 

As an example, one brokerage con- 
cern recently sent telegrams to certain 
packers asking for offerings, and the 
telegrams were sent “collect.” Another 
concern solicited business and sent a 
2c stamp along for reply. 

In the first case at least one packer 
refused to pay the cost of the telegram. 
In the second instance the recipient of 
one of the letters inclosing the return 
stamp sent it back with the comment 
that he could furnish his own postage 
and stationery if he thought enough of 
the communication to answer it! 

All of which goes to show that it not 
only takes all kinds of people to make 
a world, but many kinds to constitute 
a trading clientele. 
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Get More for Beef Fats 


Beef fat constitutes one of the two 
most important by-products of cattle 
slaughter. Yet seldom is the full value 
received by the packer for this fat. 

Unless the packer is equipped to 
manufacture oleo oil, his beef fat often 
becomes a “white elephant” so far as 
profitable return on this part of his 
cattle buy is concerned. 

Except for the finest fats—and in 
many cases these, too—much of the 
fat of beef finds its way to the inedible 
tank, because the price received for 
low grade edible fat is too low to war- 
rant taking the necessary precautions 
to manufacture the edible product. 

This situation becomes especially se- 
rious when cattle prices are high, and 
when the packer faces generally strong 
levels for all grades of cattle not only 
for the present but for the somewhat 
distant future as well. 

When from 1% to 5 per cent or more 
of the animal must be sold for less 
than the hoof price, the packer starts 
out with a difficult handicap. 

On current markets cattle prices 
range all the way from $4.75 for can- 
ners to a top of $18.50 for fancy cat- 
tle. This means a carcass cost on the 
average of nearly double the hoof price. 

Even with canners a cost of 9% to 
10c per pound for raw fat—that must 
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be sold as inedible tallow at 7 to 9c— 
is a problem, to say nothing of fat 
having a carcass value of 15c¢ or more. 

Improving the value of the beef fat 
means turning more of it into the 
edible product. Rendered beef fat has 
proven to be an efficient ingredient of 
shortening materials, and it is highly 
valued by the commercial baker. 

It would be equally valuable to the 
housewife if she were better acquainted 
with it, as it has many of the qualifica- 
tions of butter for cooking and baking. 

Apparently, therefore, the low values 
returned to the industry for beef fats 
are a result of inadequate operating 
and poor merchandising practices. 

The methods of preparing beef fat as 
a shortening ingredient are similar to 
those used in the preparation of cot- 
tonseed oil for the manufacture of 
vegetable shortening or compounds. 
They may be too complex in their pres- 
ent stage of development for the small 
slaughterer, but they open up a field 
that would seem to offer considerable 
opportunity for development. 

eee ee 


One Way to Reduce Costs 

Recently a meat packer was heard to 
complain because his salesmen lose so 
much time waiting in the stores of re- 
tailers before receiving attention. 

Yet among machinery, equipment and 
supply salesmen this man’s organiza- 
tion is considered difficult to do busi- 
ne>+ with. Salesmen and others with 
business to transact with department 
heads attention, 
either before or after they get in touch 
with the party they wish to see. 


receive but scant 


This packer complains because his 
money is being wasted through time 
But it prob- 
ably never occurred to him that in his 
establishment there is happening daily 
the very thing he criticizes the retailer 


lost calling on retailers. 


for. 

In one office in Chicago—not a meat 
packing plant—there is this sign: “If 
you do not get in touch promptly with 
the person you wish to see, please make 
another request.” 

This firm is giving the people who 
call on it the same consideration it 
would like its salesmen to have. It 
is a policy every firm in the meat in- 
dustry might adopt to its own benefit 
and that of callers. 
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Practical Points for the Trade 
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Smoked Pork Sausage 


A high-grade smoked pork sausage is 
a delicious product, but there are many 
sections of the country where it is not 
produced. Consumers have been heard 
to long for such a sausage, and ask 
where they could get it. 

This was the experience of a West- 
ern sausage maker, who says: 

Editor The National Provisioner: 

Can you tell me how to make a high-grade 
smoked pork sausage. I have heard the remark 
made by friends of mine that they could not get 
such a sausage, and I want to make it for them. 

It is to be stuffed in hog casings and may be 
either in the form of a long sausage or linked in 
regular sized links. 

If you can help me in the preparation of this 
product will certainly appreciate it. 


The following formula and directions 
have produced a fancy product such 
as this inquirer says he wants to make: 

Meats: 

100 lbs. strictly fresh pork trimmings, 
85 per cent lean and 15 per cent 
fat. 

Seasoning: 

Ibs. 8 oz. salt 

oz. ground white pepper 

oz. granulated sugar 

oz. ground nutmeg 

oz. ground ginger 

oz. nitrate of soda or saltpeter. 

The nutmeg and- ginger may be 
omitted and sage can be substituted 
where this seasoning is_ preferable. 
Some classes of trade prefer this prod- 
uct with only the salt and pepper 
together with the sugar and saltpeter. 

Preparing the Meats—Carefully in- 
spect the pork trimmings to see that 
they are strictly fresh. It is advisable 
to re-trim, removing blood clots, gristle 
and hair. If a high-grade sausage is 
desired, be sure that the trimmings 
carry the proportion of lean and fat 
specified. 

Grind the trimmings through the 
5/32 in. plate of the hasher. Place in 
the mixer and add the seasonings which 
have previously been thoroughly 
mixed, and mix for about five minutes 
until the meat and seasoning are com- 
pletely mixed. 

At the time the seasoning is added 
a small quantity of crushed ice may be 
used to keep the meat from heating, 
but not more than 7 or 8 Ibs. to 100 Ibs. 
of meat. 

Stuffing—After the ice, seasoning 
and meat are thoroughly mixed, take 
to the stuffing bench and stuff in 
medium hog casings. Link in double 
links, 3% in. in length, knotting the 
ends of the casings to prevent the 
meat from dropping on truck or floor. 


Trim off all scrap ends of casings on 
the outside of the knot. 

Be sure that the scrap casings do 
not get mixed with the scrap meats. 
The scrap meat on the bench should 
be handled promptly and mixed with 
the meat stock in the truck. It should 
not be allowed to remain on the bench 
any length of time, as it will deterio- 
rate very quickly. 

Carefully puncture the casings to 
prevent air pockets between the cas- 
ings and the meat. 

The sausage must be hung on a 
truck promptly as linked. When the 
truck is filled to capacity, put under an 
overhead cold water spray and let the 
spray run for several minutes, to thor- 
oughly remove the grease and sediment 
on the outside of the casings. If not 
equipped with cold water spray, 
shower the product with cold water, 
using pails. 

Cooling—Then take to cooler and 
spread on trucks or in hanging sec- 
tions provided for this purpose and 
allow to hang in the cooler overnight 
at a temperature of 36 to 40 degs. F. 
The following morning remove from the 
cooler and allow to hang in natural 
temperatures for about two hours, so 
that the product will dry off. 


Smoking—Put in smokehouse at a 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 


The National Provisioner: 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on “Sau- 
sage Spoilage.” 


Enclosed find a 2c stamp. 




















temperature of 115 to 120 degs., ang 
carry at this temperature in slow e¢old 
smoke for about 3 to 4 hours. This 
product does not require a_ heavy 
smoked color. 

After smoking store in cooler at’, 
temperature of 45 to 50 degs., and 
allow to hang for two to three hours 
until thoroughly cooled. Then pack 
either in cartons or wooden boxes if it 
is to be shipped promptly. 

This product should be manufactured 


only as needed. 


Dry Rendering of Blood 


Blood has been found to cake in the 
dry rendering cooker by a Western ren- 
derer, and he wants tc know how to 
overcome this. He says: 

Editor The National Provisioner: 

Please tell us what you regard as the cause 
of blood caking in a dry rendering cooker. We 
have been drying some blood, but it seems to 
cake up the cookers and stops the unit. 

This inquirer complains of blood 
caking -in dry rendering cookers. This 
is probably due to the use of too high 
steam pressure; 50 lbs. of steam is suf- 
ficient to use in drying blood in such 
cookers. 

Another cause of this trouble may be 
due to failure to clean out the cooker, 
If one batch of blood after another is 
dried it is well to clean the cooker be- 
tween batches. 

Of course, the cooker should be thor- 
oughly cleaned before a charge of other 
raw product is put in. Otherwise the 
blood remaining in the cooker will have 
a tendency to discolor the grease and 
cracklings. 


ameiepmeaes 


QUALITY SAUSAGE BY MAIL, 

Manufacturing sausage of uniformly 
high quality has enabled the develop- 
ment of a large mail order business by 
R. E. Howard & Co., Burlington, Vt. 

This New England company manu- 
factures a pure all-pork sausage from 
young hogs, no animal over six months 
of age being used. Quality is the 
watchword, and all sausage is of uni- 
form standard. It is made fresh every 
day under the personal supervision of 
R. M. Howard, one of the owners of 
the business, chilled overnight and 


packed in 2 lb. waxed cardboard cartons 
the following day for shipment. 

The sausage is sold under the trade 
mark “Howard’s Sausage made from 
little pigs,” which has been registered 
by the U. S. Patent Office. 

So successful has this plan of manu- 
facture and marketing been that con- 
siderably enlarged space is required to 
take care of it, For this purpose the 
entire second floor of the company’s 
building has been changed over to 
suite of offices. 
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To Test Curing Pickle 


What is the right method and the 
right time to test curing pickle for 
strength” 

An Eastern packer wants to get a 
yery mild pickle and asks for testing 
instructions. He says: 

Editor The National Provisioner: 

Please furnish us with information regarding 

strength testing of cocked and chilled pickle. 
; We would like to obtain a 10 deg. strength 
jain pickle for use on canned frankfurts. To 
an this strength pickle, when would be the cor- 
rect time to test same? Should it be tested when 
the pickle is warm or when it has cooled off? 

Regarding the testing of pickle 
strength. This should be done with a 
salometer, and the pickle should be 
tested at a temperature of 36 to 38 
degs. F. 

The salometer is a small inexpensive 
instrument that may be purchased from 
any butchers and packers’ supply com- 
pany. It is used to determine the 
density of pickle, and has a scale in 
degrees from zero, which is pure water, 
to 100, which is water saturated with 

at a given temperature. 

It is necessary to test at the tem- 
peratures given, as anything heated in 
liquid form expands and when tested 
at a high temperature gives results 
that are misleading. For instance, 100 
deg. pickle will show only 80 deg. 
strength when boiling but when chilled 
down to 36 to 38 degs. it will show the 
full 100 strength. 


——Ye—_——_ 


Value of Hog Hair and Toes 


Does it pay to use hog hair and toes 
in the fertilizer tank? Or, would it be 
better to separate out the toes and use 
them for fertilizer? If it would pay to 
do this, how should the product be 
handled ? 

A Western packer writes as follows 
regarding this: 


Editor The National Provisioner: 
We are slaughtering about 150 hogs per day 
and at the present time are burning the hair 


from these hogs. The toe nails also go to the 
furnace with this hair. 

What I want to know is whether or not the 
volume of hair from these hogs could be put to a 
profitable use. If so, how? 

In case it would not pay us to save the hair, 
would it pay to gather the toe nails from the 
hair and put them in the fertilizer tank? 

This inquirer wants to know if the 
hair from a kill of 150 hogs per day 
can be put to a profitable use, also the 
toes, 

The hair could be coil-dried at small 
expense, and as there is nothing per- 
ishable about this product, it could be 
held until there was sufficient quantity 
to sell on the open market. 

If it is not practical for this packer 
to do this, it is doubtful if the output 
could be put to profitable use. 

If the hair is to be used for fertilizer 
it must be thoroughly cooked, and in 
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this case a lot of the value goes into 
the tankwater. If this water is evapo- 
rated then the full value of the hair is 
conserved, otherwise it would hardly 
pay to cook the hair. 

Hair is high in ammonia and there- 
fore is valuable in fertilizer tankage, 
provided it is thoroughly disintegrated. 
It should not be included where feed- 
ing tankage is manufactured. 

The toes are worth saving for the 
fertilizer tank. Even if the hair is 
burned it would require very little 
labor to separate the toes from the hair 
before it goes to the furnace. 

The toes run about 15 per cent 
ammonia and cooking would soften 
them sufficiently so they would disinte- 
grate in the dryer. There would seem 
to be little doubt but that the increase 
in the ammonia value of the tankage 
would more than pay for the saving of 
the toes. 

ae 

Do you use this page to get your 

questions answered. 








Curing S.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 





Please send me copy of formula 
and directions for “Curing S. P. 
Meats.” 
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Brands & Trade Marks 














In this column from week to week will 
be published trade-mark applications of 
interest to readers of THE NATIONAL 
PROVISIONER which are pending in the 
United States Patent Office. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly by parties interested in pre- 
venting such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are 
now the property of the applicants. 








TRADE MARK APPLICATIONS. 

Ray D. Dorsey, Binghamton, N. Y. 
For meats, namely dried beef and 
bacon. TRADE MARK: Luxury. 
Application serial No. 249,708. Claims 
use since June 4, 1927. 


pU*URy. 


St. Louis Independent Packing Co., 
doing business as the Missouri Butter- 
ine Co., St. Louis, Mo. For Oleomar- 
garine. TRADE MARK: Table Queen. 
Application serial No. 258,831. Claims 
use since March 19, 1918. 


Griggs, Cooper & Co., St. Paul, Minn. 
For canned meats, namely roast beef, 
Vienna sausage, potted meat by-prod- 
ucts and bouillon cubes. 'TRADE 
MARK: Home. Application serial 
No. 231,861. Claims use since 1877. 

TRADE MARKS GRANTED. 

Charles W. Young, doing business as 
Young’s Ham and Bacon Co., San 
Francisco, Calif. For smoked meats, 
dried meats and cooked meats. TRADE 
MARK: Young’s. Application serial 
No. 288,134. Claims use since Novem- 
ber, 1923. 


——{e-——__ 
BRITISH MEAT SUPPLIES. 

Over 10,000,000 Ibs. of British and 
Irish pork were handled through Lon- 
don Central Markets during Decem- 
ber, according to cabled advices from 
E. A. Foley, American agricultural 
commissioner at London. The increase 
over November figures amounted to 
about 1,000,000 lbs., and more than 
3,000,000 Ibs. over the December, 1926, 
supplies. Total fresh pork supplies 
from all sources, however, were still 
2,500,000 lbs. under December, 1925. 

Bacon imports for December ex- 
ceeded slightly those of November, 
reaching 80,640,000 lbs., with Denmark 
sending the record volume of 52,192,000 
lbs. Receipts from the continent main- 
tained the volume of recent months, 
but North American supplies were 
again very small, the United States 
and Canada each sending little more 
than 3,000,000 lbs. Total imports of 
ham amounted to 9,978,000 lIbs., a slight 
increase over November, but about 1,- 
000,000 lbs. under December, 1926. 


Lard imports for December reached 
22,351,000 Ibs., an increase of 1,293,000 
lbs. over November, but 8,579,000 Ibs. 
under December, 1926. 
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Simple 
Self- 
Contained 
Easily 
Installed 








| No. 981 Sylphon Tem- 


TEMPERATURE 
REGULATOR 























No. 981 Sylphon Temperature Regulator Controlling Temperature 
of Weasand or Bladder Drying Room. Note the simplicity of the 
system and the lack of delicate or complicated auxiliaries. 














Dependable — Profitable — Auto- 


matic Temperature Control That 








Guarantees an Unvarying 
Quality Product 


perature Regulator 








Your Guarantee 


The SYLPHON Bellows 


In the head of the instrument 
—this patented, self-contained 
motor element of all Sylphon 
Regulators is recognized by 
engineers throughout the world 
as the most durable, sensitive 
expansion unit in existence. 
Drawn and formed seamless 
from one piece of specially 
prepared metal, the Sylphon 
Bellows offers a guarantee of 
smooth, long-life dependable 
action without supervision or 
repairs. 





This can be done hundreds of thousands 4 
aN of times— 
Dy AND NO APPRECIABLE 


ALL METAL, SEAMLESS «= [Je 
SYLPHON BELLOWS «= 














For every one of the various products and by-products of the 
meat packing industry—there is one best drying, cooking or 
conditioning temperature. 


Exceeding this temperature means wasted steam, and, in most 
cases, a damaged product, with consequent spoilage losses. 


Falling short of this temperature means held-up production, or 
poor quality output that comes back as spoilage due to molding, 
spotting, spoiled appearance, or results in loss of reputation 
and further orders. 


Sylphon Temperature Regulators will furnish you that depend- 
able, automatic temperature control so valuable to your proc- 
esses, and quickly save their original cost in steam savings and 
uniform quality. 


Once installed, Sylphon Temperature Regulators function auto- 
matically year in and year out, without attention or repairs of 
any kind. 


Send for Bulletin NPT-110 and for detailed information on any 
temperature control problem you may be facing. 





WITH THE SYLPHON BELLOWS—THEY HAVE TO BE DEPENDABLE 


dhe Julton Sylphon Gompany 


Originators ana Patentees of the Sylphon Bellows 
Knoxville. Tennessee. U.S.A. 


Sales Offices in: New York, Chicago, Detroit, Boston, Philadelphia and all the principal 
cities in U. S. European Representatives: Crosby Valve & Engineering Co., Ltd., 41-42 
Foley Street, London, W. I., England. Canadian Representatives: Darling Bros., L 
120 Prince Street, Montreal, Canada. 
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The “One Price” List Wins 


Salesmen Find It More Satis- 
factory Than Old Methods 


How does the “one-price” list 
effect the meat salesman? 

Does it make it easier or more 
difficult for him to do business? 

Does the one-price list aid him 
to sell a greater tonnage? 

How do customers like it? 


These questions and many 
others are answered by salesmen 
in the article that follows. 


Salesmen who have shied off 
from the “one-price” list in the 
fear that it would make their 
work move difficult or reduce 
their earnings will be interested 
in the comments given here by 
fellow salesmen. 


A sales manager who tried it 
out with nis organization writes 
as follows: 


Proved It by a Try-Out. 
Editor THE NATIONAL PROVISIONER: 

Many of the things we fear prove to 
be harmless when we become ac- 
quainted with them. 

When my firm decided to go to the 
one-price list for selling meats our 
salesmen were antagonistic to the plan. 

They feared they would be at a dis- 
advantage; that other firms would un- 
dersell us; that more selling ability and 
more persuasion would be necessary to 
sell the same tonnage, and a hundred 
and one other things. 

Today, after giving the one-price list 
a thorough tryout, our salesmen are 
our biggest boosters for it. They have 
learned that it is not only right in 
theory, but that it works out in prac- 
tice. 

Recently—more as a checkup than 
anything else—we asked our salesmen 
to send in to the office their opinions 
on the one-price list for selling meats. 
Almost to a man they expressed them- 
selves in favor of it. 


I am giving herewith the comments 
of some of our men, in the hope they 
will be published, and will dispel the 
fears of the one-price list in the minds 
of salesmen for all meat concerns. 

Here is what they say: 

What the Salesmen Said. 

“The one-price list gives a salesman 
More confidence in the goods he sells 
and the firm he works for.” 

“The one-price list is so satisfactory 
that I would be very much disappointed 
to see it discontinued. When cus- 
tomers knows that a salesman has 
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shades, they will try to beat him down 


to the lowest notch. I find that I can 
sell more goods at better margin with 
the one-price list.” 

“IT am very much enthused with the 
ene-price list. It eliminates cancella- 
tions and makes more satisfled cus- 
tomers when they see that we have but 
one price.” 

“I think the one-price list is the bet- 
ter because we know what the bottom 
price is, and can work up. Under the 
old system a salesman never knew how 
low he could go in a pinch.” 

Salesmen Can Work Faster. 

“The one-price list is the best method 
—much better than the old price list 
that carried a shading price with it. 
Customers seem to know they are all 
getting the same price now. A con- 
tinuation of this method of selling suits 
me.” 

“The one-price list is the real sys- 
tem. A salesman can work faster, 
loses less time in quoting and cus- 
tomers have more confidence in him.” 

“I like the one-price list. There is 
no chance for errors to be made in 
pricing goods. I am in favor of con- 
tinuing it.” 

“I believe it to be 100 per cent bet- 
ter in every respect than the former 
price list.” 

“I fully endorse the one-price list. 














Tips for Your Trade 




















Holidays and other special days offer 
opportunities that meat retailers are 
slow to take advantage of. 

Christmas, New Year, Valentine’s 
day, Memorial day, July 4th and other 
days are used by one dealer to in- 
crease his trade. His windows are 
decorated appropriately several days 
previously, and special meat recipes 
are distributed and advertised for the 
convenience of housewives who are 
planning special meals for these days. 

Hints on table decoration are some- 
times given, and not infrequently he 
will give other suggestions for cele- 
brating the day. 

At other times he will dress his win- 
dows with birthday and party dinners 
in mind, and will frequently base his 
direct mail and newspaper advertising 
on some fanciful special event. 

He finds that housewives appreciate 
suggestions of this nature, and that 
offering ideas aong these lines, that 
are novel and attractive, are worth the 
effort in the increased business that 
comes to him as a result. 
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Personally, I find it easier to sell with 
it as there are no shades to bother. 
There is no comparison between the 
old and the one-price list.” 

It Aids Better Selling. 


“T like the one-price list better. It 
is more convenient—the salesman does 
not have to figure minimum price.” 


“If there ever is any attempt to go 
back to the old price list, and I have 
anything to say in the matter, my pro- 
test woud be the first in the mail.” 


“IT think the new price list a great 
help to salesmen. There is less con- 
fusion at the moment a man should 
be prepared to answer the question, 
‘How much,’ ” 

“T think the one-price list is far su- 
perior to the old system of figuring 
shades, package differentials, etc. Be- 
sides, the new list means just the way 
it reads.” 

“T think it fine to have a net price 
list. I never could see the reason for 
needing an adding machine to figure 
out the selling price on a list that had 
all kinds of shades.” 

“Personally, I believe the one-price 
list is the most efficient procedure our 
firm has ever inaugurated for the sales- 
man.” 

These are only a part of the com- 
ments of our men. 

There is absolutely no question in 
our minds as to the success of the 
“one-price” rule. We intend to stick 
to it. 

Yours for good business. 

SALES MANAGER. 
aX 
TO GET RESULTS IN 1928. 

What is in store for the meat sales- 
man during 1928? 

It depends on the individual sales-~ 
man. 

The salesman who plans wisely, con- 
centrates his efforts and _ follows 
through with- steady intelligence and 
patient persistence, is the man who is 


going to be of greatest value to his 
firm. 

The “hit or miss” type of man or the 
one who expects to get results with 
little effort is not going to get very 
far. 

Proper planning and persistent fol- 
low-through is what is going to be 
needed. 


a 
THE TACITURN CUSTOMER. 


As as a rule the customer who will 
not talk is a most difficult type to do 
business with. He rarely says any- 


thing from which the salesman can 
judge what he is thinking. Sometimes 
his eyes betray him. Generally it is 
safe to give less selling talk than 
usual, to make clear and concise state- 
ments and to trust to luck. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trend of lard prices for the 
years 1913 to 1927, inclusive. 


For most of 1927 lard prices 
showed little fluctuation, holding 
slightly above the $12.00 average 
until the closing months of the 
year when there was a trend 
toward lower levels. While lard 
was not at the lowest point of the 
15 years in 1927, the level was 
unsatisfactory compared with the 
price of hogs. 

Stocks were heavy throughout 
much of the year and the export 
outlet, while fairly good from the 
standpoint of volume, was low in 
money return. 

The influence of strong demand 
is evident during the years in 
which war and post-war trading 
conditions predominated, prices 
reaching their peak the middle of 
1919. Three and one-half years 
of low prices followed the drop 
from this peak, due to depressed 
industrial conditions and later to 
record hog runs. With the com- 
ing of higher hog prices lard 
moved up toward the end of 1924. 
Then with the slowing up of 
European demand, except at low 
prices, lard sunk too close for 
comfort to live hog prices. 

The packer has little prospect 
of a satisfactory foreign outlet 
for lard. Therefore, the bulk of 
the production must find its 
profitable marketing through do- 
mestic channels. If the product 
is to make money for the packers 
it is desirable to have a lower lard 
production and to improve mer- 
chandising methods as applied to 
lard. 

When the packer begins to re- 
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gard his lard as a major product 
instead of a by-product, he will 
automatically give more construc- 
tive thought to its profitable 
marketing. 

- ee 


PORK TRADE WITH FINLAND. 

The Finnish demand for lard has 
been adversely affected by the lower 
prices of bacon in that country. A 
diet high in bacon and lard fat is com- 
mon in the northern forests of Fin- 
land, on account of the extremely low 
temperatures prevailing throughout 
most of the winter season. Conse- 
quently variations in the price of one 
affect the other. 

In order to avoid delays and difficul- 
ties in clearing shipments of lard into 
Finland, it is recommended that manu- 
facturers send with the bill of lading, 
affidavits executed by themselves to 
the effect that their lard has been 
brought to a temperature of more than 
80 degs. C. prior to shipment. Such 
affidavits should invariably be sent to 
the appropriate Finnish consulate in 
the United States in order to have the 
notary’s signature thereon authenti- 
cated. The fact that it is a general 
practice in the United States to bring 
lard to a temperature of more than 
80 degs. C. before it is marketed will 
not be accepted as evidence in any par- 
ticular case. Each shipment of lard 
should be accompanied by an affidavit 
as described above. 

According to the American Consul 
at Helsingfors, there is a prospective 
reduction in the duty on lard from 
0.60 Finnish marks per kilo to 0.30 
Finnish marks per kilo. The duty on 
bacon is reported as 1.80 Finnish 
marks per kilo. Such a_ reduction 
would have a tendency to stimulate 
lard consumption in that country. 

a ee 


DANISH BACON EXPORTS. 
Bacon exports from Denmark for the 
week ending Feb. 8, 1928, were 6,045 
metric tons, according to cable advices 
to the U. S. Department of Commerce, 
all of which went to England. 


NATIONAL 


1927 MEAT CONSUMPTION. 


The shortage of beef cattle in 1927 
compared with the supply of 1926 was 
reflected in the per capita consumption 
of meat in 1927 when only 58 Ibs. of 
beef were consumed compared with 
63.4 Ibs. in 1926. Per capita pork con- 
sumption increased nearly 3 lbs. while 
veal consumption showed a slight de- 
crease. 

The U. S. Department of Agriculture 
estimates the per capita meat 
sumption for the year as follows: 


Total meat 
Lard 

Total meat and tard. .....60<<.6<<% 153.1 

Meat production in the United States 
is estimated by the U. S. Bureau of 
Animal Industry as follows: 

1927, Ibs. 
6,826,000,000 

CS SS ees 8.533,000,000 
Lamb and mutton... 645,000,000 


Veal 867,000,000 
Lard 2,356,000, 000 


1926, Ibs. 


PL Sa csebeese nee 19,227,000,000 19,566,000,000 


——o—__—_ 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for 
the week ending Feb. 4, 1928: 


Point of 
origin. 
Canada—Quarters of beef 
Canada—Calf carcasses 

Canada—Pork cuts 

Canada—Smoked pork 

Canada—S. P. pork 

Canada—Cooked pork 

Canada—Frozen veal sides 
Canada—Beef cuts 

Canada—Meat products 
Germany—Sausage 

Germany—Smoked hams .............+ 
Germany—Cooked ham in tins 
Argentine—Canned corned beef 
England—Canned corned beef 
Italy—Smoked ham 

Treland—Smoked pork 


ee eas 
BUFFALO LIVESTOCK IN JAN. 
The receipts and disposition of live 


Commodity. 


stock at Buffalo, N. Y., during Janu- 
ary, 1928, were-as follows: 

Receipts 15,998 23,867 115,917 131.085 
Shipments 7,085 19,553 66,080 125,68 


Cattle. Calves. Hogs. 
Local slaughter... 8,856 4,366 49,205 12,786 
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Provision and Lard Markets 






Market Weak—Trade Active—Hog Run 
" Heavy — Hedge Pressure Large — 
Liquidation a Factor—Cash Trade 

Fair. 

A rather large trade has featured the 
market in hog products the past week. 
After breaking into new low ground 
for the season, lard recovered moderate- 
ly from the inside levels. The situa- 
tion, however, was such that bear sen- 
timent predominated, and there were 
few in the trade that look for any per- 
manent upturns for the immediate 
future. 

A heavy run of hogs to market re- 
sulted in volume selling of futures in 
the way of hedging by packers and 
warehousemen and brought about quite 
active commission house selling and 
liquidation which ran into stop loss 
orders. Considerable scale down buy- 
ing was in evidence partly in the way 
of profit taking, while it was quite 
noticeable that on small rallies, buying 
power subsided and offerings showed a 
tendency to enlarge. 

While cash trade as a whole was 
fairly good in lard, the situation in 
meats was rather weak. At the same 
time, both stocks of meats and lards 
continue to accumulate, and the posi- 
tion of the lard market was not helped 
any by the break in cotton oil to new 
season’s lows. 

Oversold conditions developed at 
times, and strengthened technical situa- 
tions owing to the reduction in the long 
interest helped bring about rallies, 
while unsettled weather over the belt 
for a few days had the influence of 
temporarily slowing down the hog run. 
The latter appears to be the key to the 
situation at the present time. 


Lard Prices Low. 


The fact that the lard price continues 
at a level whereby pure lard is still 
taking away business from the com- 
pound producers is temporarily, at 
least, offset by a moderate export trade 
in lard and the fact that the futures 
market is forced to absorb aggressive 
hedging from day to day. A letup in 
the hog run naturally would bring 
about diminished hedge pressure. 

A good many who are studying the 
situation are wondering how long the 
hog run will continue at the recent 
pace. One answer to that problem is 
the strong corn market with the ad- 
vancing prices in the yellow cereal, and 
steady or declining hog values. These 
are making for unprofitable feeding 
basis and undoubtedly bringing about 
liquidation of hogs by raisers in some 
parts of the country. The strength in 
the corn market has been partly due 
this week to further liberal export 
takings, and there are indications that 
the European corn demand will be a 


factor for at least several weeks to 
come, 


Hog Slaughterings Heavy. 
_ As an indication of the hog market- 
ings, the slaughterings in the west for 
week ended February 4 were about 
967,900 against 1,005,000 the previous 
Week, compared with 658,500 for the 


WEEKLY REVIEW 


same week last year. The total slaugh- 
terings for the winter season to date 
are 10,447,900 compared with 9,353,000 
the same time last year. 

It is argued that such slaughterings 
cannot but help to make for accumu- 
lations, and that consequently, while 
this accumulation is on, it is not to be 
expected that the future market, which 
must carry a large part of the load, 
will advance. However, should im- 
provement develop in the export trade, 
a different attitude might quickly de- 
velop. 

One feature that is interesting is the 
fact that the average weight of hogs 
received at Chicago last week was 230 
Ibs. against 231 the previous week and 
232 lbs. a year ago. The slightly lower 
weights, however, were not sufficiently 
important to be reflected in the market. 
The fact that the number of hogs in the 
country at the beginning of the year 
was well above those of the previous 
year leads many to expect the run to 
continue somewhat longer than would 
otherwise be the case. 


Less Cotton Oil Marketed. 


The distribution of cotton oil is run- 
ning behind last year, and has an in- 
direct bearing on lard. At the present 
time compound is quoted around 11%c 
at New York, or about on a parity with 
pure lard. In the west pure lard is 
underselling compound by at least %c 
a pound. 

The average price of hogs at Chicago 
at the close of last week was $7.95 
against $8.15 the previous week and 
$8.30 a year ago. 








See page 38 for later markets. 








PORK—The market at New York 
was quiet but very steady, with mess 
quoted at $32.00; family, $36.00@38.00; 
fat backs at $31.00@33.00. At Chicago, 
mess was quotable at $27.00. 

LARD—Demand was rather limited, 
and the market easier, feeling the 
heaviness in futures. At Chicago, 
regular lard in round lots was quoted 
at 15c under March; loose lard, $1.20 
under May; leaf lard, $1.22% under 
May. 
At New York, prime western was 
quoted at 11.70@11.80c; middle west- 
ern, 11.45@11.55c; city, 11%@11%¢; 
refined continent, 12%c; South Amer- 
ica, 18%c; Brazil kegs, 14%c. Com- 
pound New York, 1144@12c, smaller 
lots, 12% @12%c. 

BEEF—Light supplies continued to 
make for a firm market, while demand 
on the whole was fair. At New York, 
mess was quoted at $23.00@24.00; 
packet, $25.00@27.00; family, $32.00@ 
34.00; extra India mess, $40.00@42.00; 
No. 1 canned corned beef, $3.40; No. 2, 
$6.00; South America, $16.75; pickled 
tongues, $55.00@60.00 per barrel. 


parece 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Feb. 
1, 1928, to Feb. 8, 1928, 9,700,548 Ibs.; 
tallow, none; grease, 1,870,400 lbs.; 
stearine, 68,800 Ibs. 





PORK PRODUCTS EXPORTS. 

Exports of pork products from the 
principal ports of the United States 
during the week ending Feb. 4: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
Week ending————_—_ 
Jan. 1,’28 
to 
Feb. 4, Feb. 5, Jan. 28, Feb. 4, 
1928. 1927. 1928. 1928. 
M. Ibs. MIbs. M Ibs. M lbs 
DE i vichacschwees 1,077 608 1,833 4,458 
To Belgium ..... ia aaa acute jae 
United Kingdom. 861 519 1,491 3,526 
Other Europe .. .... per 3 35 
oy EEE RS 156 5 134 569 
Other countries. 60 84 178 328 
BACON, INCLUDING CUMBERLAND. 
DONE cacaddainnncnch Meee eee 


3,422 12,942 


To Germany ..... 13 eee 288 
3,067 3,086 10,419 
2 24: 020 


United Kingdom. 1,222 


Other Europe... 1,232 
| eee eee 1 ween 1 4 
Other countries.. 74 7 87 211 

LARD. 
A temarntian ea 15,385 11,930 14,484 68,588 
To Germany ..... 3,681 734 4,002 13,978 
Netherlands .... 1,430 2,475 1,245 6,884 
United Kingdom. 5,667 4,744 5,960 29,815 
Other Europe... 1,716 1,064 519 5,285 
Sere 1,489 1,597 1,692 7,708 
Other countries. 1,402 1,316 1,016 4,918 
PICKLED PORK. 
MONEE. Sawesademencn 472 248 193 1,144 
To United King.. 176 25 36 251 
Other Europe... 52 5 Ceidia 67 
COME osc c acc 110 143 83 363 
Other countries... 1384 75 74 463 
TOTAL EXPORTS BY PORTS. 

WEEK ENDING FEBRUARY 4, 1928. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 

M. lbs. MIbs. MIbs. M lbs. 
BN ia cs cnahice seaes 1,077 2,529 15,385 472 
a ene 130 va es 1,375 25 
NE no 066k s ce nts 549 487 903 194 
Port Siaron ......<. ion 30 182 77 
Bier WG. ks. 56055 150 1 1,329 
New Orleans ....... 36 3 1,493 114 
| re 15 1,977 9,634 62 
Philadelphia ....... wad asics 42 eas 
Portland, Me. ...... 197 31 427 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs M Ibs. 
United Kingdom (total)............ 861 1,222 
WIN itis 56 sig Oa2% © cxtas Gea eates 484 817 
OPT aiiyas 05:0 aoe we apilaiee ot tears 52 155 
PN od ae winig ckccsacksagsare aa wlaae 15 10 
ME finn Se 4 ddep Shedd noe cmmes 15 116 
Other United Kingdom............. 295 124 
Exported to: M Ibs. 
RMN SOIED ok ces acdc hve coes Ohaa wane 3,681 
MIR © 594d 425 Waerese Buaibonantacwae 3,681 
Other Germany ecee 


DANISH BACON EXPORTS. 


Record exports of bacon and hogs 
from Denmark during 1927 give one 
important reason why American ex- 
ports, to the United Kingdom were on 
such an unsatisfactory basis through- 
out that year. 

Exports of bacon, the bulk of which 
went to England, amounted to 554,823,- 
000 lbs., an increase ‘of 84 per cent 
over 1926. The exports of hogs and 
pigs numbered 387,514 in 1927 com- 
pared with only 18,147 in 1926, an in- 
crease of over 100 per cent. The bulk 
of the swine went to Germany. 

Swine numbers in Denmark as of 
July 15, 1927, were greater than ever 
before, numbering 3,729,000 head, an 
increase of 19 per cent over 1926. 
Brood sows on July 15, 1927, however, 
were only slightly larger than at the 
same time last year. 


teed. 


DISTRIBUTORS 
The Allbright-Nell Co., Chicago, Il 


26 Cortlandt St., 
Cincinnati-Chicago 





AMERICAN LARD TO POLAND. 


The shipment of lard into Poland is 
no longer restricted by the official re- 
quirement that importers agree to sell 
lard at a fixed price before they are 
granted import permits. According 
to the U. S. Department of Commerce, 
the Ministry of Industry and Com- 
merce of Poland has rather unex- 


pectedly announced that this will no 
longer be necessary. The department 
points out that this will remove the 
restriction on sales of American lard 
and should considerably facilitate 
American business. 


—— 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Feb. 7, 1928.—Latest 

quotation on chemicals and_ soap 

makers’ supplies: 

Extra tallow, f.o.b. seller’s plant, 
85%c lb.; Manila cocoanut oil, tanks, 
New York, 8%c lb.; Manila cocoanut 
oil, barrels, New York, 10%%c lb.; cochin 
cocoanut oil, barrels, New York, 11c lb. 

P. S. Y. cottonseed oil, barrels, New 


The machinery in the tankhouse must be 
built and constructed to be treated very 
rough—to be fool- and trouble-proof and 
be economical 
NEWMAN Grinder. 
Made in three sizes. 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 
The American By-Product Machinery Co. 


New York City 
The Cincinnati Butchers’ Supply Co. 


THE NATIONAL PROVISIONER 


What’s the Difference 
between a Roughouse 
and a Tankhouse? 


Not much! 


in operation—that’s the 


Satisfaction guaran- 








York, 104%@10%c Ib.; crude corn oil, 
barrels, New York, 12c lb.; olive oil 
foots, barrels, New York, 10%4c lb.; 5 
per cent yellow olive oil, barrels, New 
York, $1.30@1.40 gallon. 

Crude soya bean oil, barrels, New 
York, 12%c lb.; palm kernel oil, bar- 
rels, New York, 9.95c lb.; red oil, bar- 
rels, New York, 93%@10%c lb.; Niger 
palm oil, casks, New York, 74@7%c 
lb.; Lagos palm oil, casks, New York, 
8%c lb 

Glycerine (soaplye), 9@9%c lb. 

a 
CANNED MEAT EXPORTS. 

Exports and values of canned meats 
for November and the first 11 months 
of 1927, with comparisons, are re- 
ported by the U. S. Department of 
Commerce as follows: 

Rey CNRS Kn cdaeesesens cane ‘ 

Value 
Sausage, 

Value 


Total kane meats, lIbs..... a, 113. 845 
Vi (362,689 


Nov., ’26. 


Value. 
Sausage, 
Value 
Total canned meats, Ibs. 
Valu 


Ibs. seeeces on 952 
Snakes nen sake es ae * 1,097,409 “I 08 28,896 
a 5, 594,721 14,482,67 
5,549,797 4,8: 


February 11, 1993 


NEW YORK MEAT SUPPLIEs, 


Receipts of western dressed meats 
and local slaughters under federal ; S 
spection at New York City, N. Y,, 
officially reported for the week pe 
Feb. 4, 1928, with comparisons, ag fo]. 
lows: 

Week 


ending 
Feb. 4. 


Prev. 
West. meats: week. 
Steers, carcasses... 6,657% , 8 
Cows, carcasses... 96 1, 333 - on 
Bulls, carcasses... 
Veals, carcasses. . 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, lbs..... 540, 150 
Pork cuts, Ibs....1,555,324 


drsd. 


Local slaughters: 
Cattle 


Sheep 


PHILADELPHIA MEAT SUPPLIRS, 


Receipts of western dressed meats 
and local slaughters under city an 
federal inspection at Philadelphia, Pa, 
are — reported for the week 
ended Feb. 4, 1928, with comparisons 
as follows: 

Week 


ending 
Feb. 4. 


1,827 


Rae 


Western dressed meats: 
Steers, 
Cows, 
Bulls, 
Veals, 
Lambs, 


carcasses ...... 
carcasses 
carcasses 
carcasses 
carcasses 
Mutton, carcasses .... 
a A 563, 909 53 


Local slaughters: 
Cattle 
Calves 
Hogs 
Sheep 


ee & — 
weSusr = Bese pre 
SER BEBR8EH 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats 
and slaughters under federal and city 
inspection at Boston, Mass., are offi- 
cially reported for the week ended 
Feb. 4, with comparisons as follows: 


Week 
ending 
Feb. 4. 


Cor. 

Prev. week, 
week, 1927. 
1,520 2,98 
327) 28 


Western dressed meats: 
Steers, carcasses ...... 
Cows, carcasses 
Bulls, carcasses 
Veals, carcass 
Lambs, carc asse Ss 
Mutton, carcasses ... 764 
Pork, init eee ee "423,691 


Local slaughters: 


What pork cuts are cured in dry salt 
and how is it done? Ask the “Packer's 
Encyclopedia,” the meat packer’s guide. 








For Fats, Tallow and Fertilizers, Etc. 


Two Column Quick Acting 
Presses 


Write for Moy ER. Bulletin on 


SoutswARK 


Foundry and Machine Co. 
Established 1836 


434 Washington Ave., 
PHILADELPHIA, PA. 


100 E. South St., Akron, O. 
343 S. Dearborn St., Chicago 








New Southwark Curb ) Presses 














PRESS 


300 to 1200 Tons 
Hydraulic Crackling Expeller 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St., 


Syracuse, N. Y., U. S. A. 
Established 1872 


=| eet 


teetee 














unchar 
ago, W 
45s; be 
39s. 
Austra 
lower, 
good n 
STE. 
and ea 
the ea 
At Chi 
with ol 
OLE! 
mains 
steady, 
15%e; 
12@18¢ 
cago, e@ 
LARI 
with he 
small 
York, ¢ 
extra Ww! 
No. 1, 1! 
_ NEAT 
Ings wit 
easier ti 
quoted < 
at Lle; « 
GREA 
market 
hess the 
ings, to 
other fai 
ket, Bu 
power di 
Were nee 
At Ne 
low was 
nominal; 
O90, y 


it is cont 




















Susi S#* 22°28 8 


ene 





we Sige re 
#828 








































February 11, 1928. 







weaker market featured tallow the 
past week. Extra at New York sold 
ait to 8tec f.o.b. on little scattered 
liquidation, with consumers backing 
away and the market unsettled by 
weakness in cotton oil and _ other 
greases. Reports circulated of sales of 
outside stuff here equal to extra at 
8c delivered, but there was no great 
pressure of supplies on the market. As 
some interests pointed out tallow 
pressure of supplies on the market, as 
any noticeable betterment in competi- 
tive quarters. 

Sentiment, however, is unsettled at 
the moment, and the general tendency 
is to go slow pending developments. 
At New York, special was quoted at 
8%c; extra, 8tec, edible was quiet at 
10¢. 

At Chicago demand was extremely 
quiet and the market easy, although 
offers of prime packer were moderate 
due to the closely sold up position of 
the market for the current month. At 
Chicago, edible was quoted at 9%c; 
fancy, 8%4c; prime packer, 842c; No. 
1, 7%c; No. 2, 64%@6%c. 

At the London auction on Wednes- 
day February 8, some 619 casks were 
offered and only 292 sold. Prices were 
unchanged to 1s lower than two weeks 
ago, with mutton quoted at 40s 6d to 
45s; beef, 39s@42s; good mixed, 36s to 
39s. At Liverpool the market for 
Australian tallow was unchanged to 6d 
lower, with prime quoted at 40s 6d and 
good mixed at 38s 9d. 

STEARINE—The market was quiet 
and easier meeting a slow demand in 
the east. Oleo was offered at 9%4c. 
At Chicago, demand was also slow and 
with oleo quoted at 9@9%c. 

OLEO OIL—Consuming demand re- 
mains slow, and prices were barely 
steady, with extra New York quoted at 
15%c; medium, 13%c; lower grades, 
12@18c according to quality. At Chi- 
cago, extra was quoted at 15%6c. 

LARD OIL—The market was easier 
with heaviness in raw materials and a 
small consuming demand. At New 
York, edible was quoted at 16%c; 
extra winter, 1354¢; extra, 12%4c; extra 
No.1, 12c; No. 1, 114%c; No. 2 at 10%c. 

NEATSFOOT OIL— Larger offer- 
ings with a slow demand made for an 
easier tone. At New York, pure was 
quoted at. 15%4c; extra, 12%c; No. 1, 
at lle; cold test, 18%4c. 

GREASES—The situation in the 
market for greases was one of weak- 
ness the past week. Increased offer- 
Ings, together with weakness in all 
other fats, served to depress the mar- 
ket. Buyers backed away and buying 
Power developed only where supplies 
were needed for immediate use. 

At New York, choice house and yel- 
low was quoted at 744c; A white, 8%c 
nominal; B white, 8c; choice white, 9%4 
@9'4c, with a poor export demand due, 
itis contended, to the French embargo 
on Dutch lard. 

At Chicago demand was extremely 
quiet and stocks of choice white grease 



























appear to be accumulating quite rapid- 
Y, with some contentions made that it 





TALLOW—A moderate trade and a was backing into the soap kettle. The 
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slow export trade also had influence at 
Chicago. Choice white grease in the 
latter market was quoted at 8%c; A 
white, 7%4c; B white, 744c; yellow, 6% 
@7c; brown, 6%4c. 


———$—___ 


By-Products Markets 


Chicago, Feb. 9, 1928. 


Blood. 


This market continues strong, with 
supplies scarce. Best grades of steam 
dried blood are nominally $5.25 per 
unit of ammonia f. 0. b. western points. 

Unit Ammonia. 
Ground OG UNQrOUNG,. 06 ..056060 0 cccecs $5.10@5.15 


Digester Hog Tankage Materials. 
There is little or no trading in this 


market, partly on account of the fact — 


rroduction is well sold un and ahead, 
and partly because buyers are purchas- 
ing on a hand to mouth basis. 

Unit Ammonia. 


Ground, 11% to 12% ammonia........ $5.00@10c 
Ground, 6 to 8% ammonia............ 4.50@4.75 
Unground, 11 to 138% ammonia....... 4.65@4.85 
Unground, 6 to 8% ammonia......... 4.40@4.65 
Liquid stick, 7 to 11% ammonia...... 4.00@4.25 


Fertilizer Materials. 


This commodity is scarce and offer- 
ings light. There is good inquiry for 
all kinds and grades of fertilizer tank- 
age for prompt and future shiprent. 

Unit Ammonia. 
High egrd., ground, 10-11% ammonia. .$4.00@4.10 


lower grade, ground & ungrd. 6-9% am. 3.00@3.50 
i a a a Se eee FU 


Bone Meals. 


The bone meals market is steady, 
with values unchanged from those of 


the past several weeks: 

Per Ton. 
ee I, I iio os cre heieiieae $50.00@55.00 
Ns Ic aah oius caucakes eecies 34.00@40.00 
PS INE 6 n0s Kemcesckeceawen 28.00@35.00 


Cracklings. 


There is excellent demand for crack- 
lings for prompt shipment and on 
yearly contracts. Sales are reported 
at $1.15 per unit protein for unground 
expeller and cake cracklings. 

Per Ton. 
Hard pressed and exp. unground., per 

Se: eer tre, ek aS 
Soft prsd. pork, ac. grease & quality 85.00@90.00 
Soft prsd. beef, ac. grease & quality 50.00@55.00 


Horns, Bones and Hoofs. 


Desirable bones continue to _ be 
scarce. Junk bones are nominally $30.00 
@32.00 Chicago. 


Per Ton. 
NE asd 0 bd es oi wa dtie6-0 bwin cbeaae $50.00@100.00 
Round shin bones...........eseeee0- 55.00@ 90.00 
Serre 50.00@ 60.00 
CREE SU dnawens cee dee sceawatende @38.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 





(oN) 
ov) 


Tallow and Grease Markets 


Gelatine and Glue Stocks. 


Sinews, pizzles and hide trimmings 
continue to be scarce, and are saleable 
in carload lots for prompt shipment, 
and on contract at $35.00 per ton, de- 
livered at middle-west point. 


Per Ton 
Kip and calf stock..........cceeee. $32.00@42.00 
Rejected manufacturing bones....... 52.00@55.00 
SS aids Oia bh Mint aags ene cde wes 40.00@43.50 
Cattle jaws, skulls and knuckles.... @45.50 
Sinews, pizzles und hide trimmings. . @35.00 


Animal Hair. 


Low priges continue to maintain for 
all kinds and grades of hog hair, as 
market on this product is dull an 
quiet. f 

Per Pound. 
COM We BW nO is ccc dicie cdcswee 
Processed grey ae 
Black dyed 
Cattle switches each* 








*According to count. 
Pig Skins. 
The demand still maintains for No. 1 


green salted strips for tanning pur- 
poses for prompt and future shipment. 


Per Pound. 
NE CI inno cikibene aa caedeedecet 84%@9%e 
Edible grades, unassorted.............. 4 @4\%\c 


= 
EASTERN FERTILIZER MARKET. 


(Special Report to The National Provisioner.) 
New York, Feb. 8, 1928. 


Tankage, both ground and unground, 
is accumulating due to lack of demand, 
and prices are lower, especially for the 
unground material. Feeding buyers 
are taking on less, and fertilizer inter- 
ests are quite well stocked up at the 
present time. 

Ground dried blood sold at $5.00 
basis f.o.b. New York, for a limited 
quantity. Some sellers. are asking a 
little more money. 

Resale nitrate of soda is still to be 
had at round $2.30@2.32% at certain 
ports, with the importers quoting $2.35, 
and business is only fair. 

Sulphate of ammonia is scarce, with 
few resale lots on the market, except 
at higher prices. 


— —%e— 


GERMAN CASINGS DEMAND. 


During November the German trade 
in sausage casings continued moder- 
ate and prices were said to have been 
good. There was a big demand for 
American rounds although it appeared 
that packers were unable to satisfy the 
demand. American hog bungs, how- 
ever, were unable to compete with the 
Danish owing to higher prices. There 
were some small quantities purchased 
by the better class German sausage 
firms due to the fact that they are 
cleaned better and are more carefully 
selected than the Danish. 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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C. Doering & Son 


A Big Percentage Cut from Your 
Production Costs 


OERING’S Continuous Worker is the greatest 
advance the Margarine plant has seen for many 
With a capacity of 7,000 lbs. an hour, auto- 
matic salting, doing away with table workers and 
many other improvements, this machine is being 
hailed as a great money-maker wherever it is used. 
Some of the nation’s biggest plants have already 


For the sake of economy and greater profits get 
acquainted with Doering’s Continuous Worker. 
Send for Complete Information 


1375-9 W. Lake St., 
Chicago 




















Production and Stocks of 
Fats and Oils 


Factory production of fats and oils 
{exclusive of refined oil and deriva- 
tives) during the three-month period 
ended December 31, 1927, was as fol- 
lows, according to the U. S. Depart- 
ment of Commerce. 

Vegetable oils, 1,072,711,413 Ibs.; fish 
oils, 20,511,635 lbs.; animal fats, 488,- 
056,396 lbs.; greases, 89,709,275 lbs.; 
total of 1,670,988,719 Ibs. 

Of the several kinds of fats and oils 
covered by this inquiry, the greatest 
production, 712,126,785 lbs. appears for 
cottonseed oil. Next in order is lard 
with 381,371,605 lbs.; linseed oil with 
236,046,103 lbs.; tallow with 104,581,274 
Ibs.; cocoanut oil with 72,447,810 lbs.; 
and corn oil with 31,991,776 Ibs. 

The production of refined oils during 
the period was as follows: Cottonseed, 
576,615,063 lbs.; cocoanut, 73,169,412 
lbs.; peanut, 3,508,883 lIbs.; corn, 28,- 
902,550 Ibs.; soya-bean, 1,934,261 lbs.; 
and palm-kernel, 4,302,176 Ibs. The 
quantity of crude oil used in the pro- 
duction of each of these refined oils is 
included in the figures of crude con- 
sumed. 

The data for the factory production, 
factory consumption, imports, exports, 
and factory and warehouse stocks of 
fats and oils and for the raw materials 
used in the production of vegetable oils 
for the three-month period appear in 
the following statements: 


where products were made by 
intermediate products 


(In some cases, 
a continuous process, the 
were not reported.) 

VEGETABLE OILS.* 
Production Stocks on 
to 3 eg hand Dec. 

1927, Ibs. 31, ’27, lbs. 
712,126,785 157,577,576 
576,615,063 502,900,676 

5,148,677 1,598,106 

3,508,883 1,371,709 


Cottonseed, crude 
Cottonseed refined 
Peanut, virgin and crude.. 
Peanut, refined 








crude. . 
refined. 


Cocoanut, or copra, 
Cocoanut, or copra, 
Corn, crude 
Corn, refined 
Soya-bean, crude 
Soya-bean, refined 
Olive, edible 

Olive, inedible 
Sulphur oil, or olive 
Palm-kernel, crude 
Palm-kernel, refined 
tapeseed 
Linseed 
Chinese wood or tung...... 
Chinese vegetable tallow... 


31,991 


1, 934,2 


foots. 


All other 


Cod and cod-liver 

Menhaden 

Whale 

Herring, including sardine. . 

Sperm 
All other 
animal 


(including marine 


data of oils produced, 


fish oil producers 


“s *T he 
hand by 


ANIMAL FATS. 
Lard, neutral 

Lard, other edible 

Tallow, edible 

Tallow, inedible 

Neatsfoot oil 


White 
Yellow 
Brown 
Bone 
Tankage 
Garbage 
Wool 
Recovered 
All other 


OTHER PRODUCTS. 


Lard compounds and 
lard substitutes 
Hydrogenated oils 
Stearin, vegetable 
Stearin, animal, 
Stearin, animal, 
Oleo oil 
Lard oil .. 
Tallow oil 
Fatty acids 
Fatty acids, 
Red oil 
Stearic 
Glycerin, 


other 
9 


edible.... 
inedible... 


crude 80% bas 
Glycerin, dynamite 
Glycerin, chemically pure.. 
Cottonseed foots, 50% basis 
Cottonseed foots, distilled. . 
Other vegetable oils foots.. 
Other vegetable oil foots, 


19, 377, 


72,447,810 
73,169,412 


76 
rere 
1,163,899 


TIEETEETET eer rT e ey | 238,046,103 


99,544,037 

15,491,270 

14, 060, 083 
33 


4, ‘eer 718 
1, py 034 


391; "383 
10,515,489 


consumed and on 
and fish canners were 
collected by the Bureau of Fisheries. 


76, "96" 822 
1,509,829 


5,270,013 
8, _ 6: 30 
29,5 


26,770,225 
14,485,999 
1,730,053 
5,891,258 
3,649,483 
6, 628, 764 


18, $308 458 58 
15,364,323 


6,886, 029 
3,776,815 


Soya-beans 
Olives 
Other kinds 


IMPORTS OF OIL SEEDS, QU i R ENDED 
DECEMBER 31, 1927 
Tons, 


Cotton seed 

Castor beans 

Copra 

Flaxseed 

Poppy seed 

Perilla and sesame seed 
Other oil seeds 


IMPORTS OF FOREIGN FATS AND ona, 
QUARTER ENDED DECEMBER 31, 1927, 


Pounds, 


Whale oil 1,241,910 
Cod and cod-liver cak 
ROR SU A 9 hoo stn dinks cua wee ueer 27,908,730 
Animal fats and oils, edible 2. 
Wool grease 
Grease and oils, n. e. s. (value) 
Chinese wood oil or nut oil 
Cocoanut oil 
Olive oil, 
Sulphur oil, or olive foots............. 
Olive oil, denatured 
Palm oil 
Palm-kernel oil 
Peanut oil 
Rape oil 
Linseed oil 
se. > oil 
bean oil 
table tallow 
table wax 
Other vegetable 
Glycerin, crude 
Glycerin, refined 


EXPORTS OF FOREIGN 
QUARTER ENDED DECEMBER 31, 


FATS AND OILS, 
1927. 


Animal fats and oils, edible 
Fish oils 

Other animal oils, fats and 
Chinese wood oil or nut oil 
Cocoanut oil, 

Olive oil, edible 

Palm and palm-kernel oil 
Peanut oil 

Soya-bean oil 

Other vegetable oils 
Vegetable wax 


EXPORTS OF 
QUARTER ENDED 


greases... 


OILS AND FATS, 
1927. 


DOMESTIC 
DECEMBER 31, 


Oleo oil 

Neatsfoot oil 

COEEP GRIMIRL GEIB. 6 oon ccs cccccssscaven 
Fish oils 

Oleo stock 

Tallow 

Lard 

Lard, neutral 

Lard, compound, 

Oleo and lard stearin. 
Grease stearin 

Oleic acid, or red oil 
Stearic acid 


87,880 
26,857. 686 


distilled 
13,4 
30,013 26, 596 


Acidulated soap stock...... 
Miscellaneous soap stock... 
RAW MATERIALS USED IN THE ove 
TURE OF VEGETABLE OILS 
Tons of 2,000 Ibs. 
Consumed 
Oct. 1 to On hand 
mae -. Dec. 31. 


cils and fats... 


The Blanton Company 


ST. LOUIS 


Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 


Other animal greases, 
Cocoanut oil 
Cottonseed oil, 
Cottonseed oil, 
Linseed oil 
Soya-bean oil 
Corn oil 
Vegetable oil lard compound 
Vegetable soap stock 
Other vegetable oils and 
Glycerin 


crude 
refined 


fats 


Cottonseed 

Peanuts, hulled 

Peanuts, in the hull 

Copra 

Cocoanuts and skins 

Corn germs 

Flaxseed 

Castor beans .. 4,143 
Mustard seed 1,210 


What are the characteristics of neu: 
tral lard, and for what is it used? 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 
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Trade Large—Market Barely Steady— 
Cash Trade Advices Mixed—New 
Lows Made—Outside Weakness Fac- 
tor—Open Interest Heavy—Foreign- 
ers Buying Futures. 

Operations on the New York Produce 
Exchange the past week were again on 
the heaviest scale since the war days. 
On Monday of this week, over 93,000 
pbls. went through the clearing house, 
giving a fair indication of the size of 
the trade. While the volume on other 
days was not as heavy as that figure, 
nevertheless the turnover at the outset 
of the week was the heaviest for one 
day since 1917. 

With new lows in lard and crude, and 
a heavy tone in cotton at times, it was 
not surprising to experience heavy 
liquidation and selling in cotton oil. 
The open interest in the market is be- 
lieved to be in the neighborhood of 
1,000,000 bbIs. This in itself is enough 
to make for a condition where the mar- 
ket readily absorbs heavy selling or is 
readily satisfied with contracts on daily 
moderate fluctuations either way. 

The liquidation in the March delivery, 
however, continues, and for the past 
two weeks has been impressive in vol- 
ume. The March longs continue to 
transfer their interest mainly to the 
later positions, while refiners’ brokers 
have been the principal buyers of 
March, but have transferred their 
hedges to the later months. At the 
same time, refiners have put consider- 
able fresh pressure on July and Sep- 
tember this week, on the bulges, partly 
against fresh crude purchases as the 
hedging differential between futures 
and crude was around 225 points or 
a profitable spread. 

Trade Not Optimistic. 

It has been extremely difficult to 
follow individual operations. Commis- 
sion houses with southern, western and 
local connections have been on both 
sides of the market, while commission 
houses reported quite a little foreign 
buying of futures early in week. 

The ring element has been extreme- 
ly active, but these operations were 
mainly in the way of switching, and the 
locals, after displaying considerable 
bearishness, became more mixed in 
their views when the selling pressure 
subsided. 
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Vegetable Oil Markets 


WEEKLY REVIEW 


Commission houses recently bearish 
on the market showed some change in 
their attitude and were advising pur- 
chases on the breaks, but in at least 
two prominent refining quarters, bear 
sentiment was expressed, as there was 
nothing in the situation as far as those 
factors could see it to bring about and 
sustain any advance at this time. 

Throughout trade circles a more or 
less depressed feeling prevails, but it 
has been the experience time and again 
that when conditions looked the darkest, 
the sun began to shine and the market 
turned for the better. Whether this 
will prove correct at this time or not 
remains to be seen. However, it is well 
to note that sentiment is almost as de- 
pressed now as it was bullish when the 
season’s high prices were made. 


March Open Interest Large. 


The open interest in the March posi- 
tion continued quite large. It has been 
said that refiners will deliver oil on 
March contracts regardless of the de- 
velopments between now and delivery 











SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Feb. 9, 1928—In- 
creased lard stocks and heavy hog re- 
ceipts brought about extensive liquida- 
tion futures this week, forcing values 
to lowest levels of the season. With 
higher corn and steadier lard the last 
few days, oil has reacted, crude ad- 
vancing from %c to %c lb. from the 
lowest. Hogs and lard will largely gov- 
ern prices in the immediate future. If 
oil remains low there should be greater 
consumption and ultimately higher 
prices. There are many inquiries for 
refined with crude offerings light at 
7c bid west of river; 75sc Valley. 


Dallas. 

(Special Wire to The Nationa] Provisioner.) 

Dallas, Tex., Feb. 9, 1928.—Dallas 
markets today for prime cottonseed de- 
livered, $41.00; prime crude oil, 74@ 
758c; forty-three per cent cake and 
meal, $42.50; hulls, $10.00; mill run 
linters, 342@5c. Cool weather; no rain 
past week; market considered strong. 








day, but unquestionably the size of the 
tenders will depend upon the March- 
May spread from this time forward. 
The March delivery after narrowing to 
5 points under May has widened to 
about 20 under. It appears as though 
refiners would be willing to transfer the 
larger part of their remaining March 
hedges to May at 30 to 40 points dis- 
count. 

Scattered amounts of crude came out 
on the decline. In the southeast, sales 
were made at 7%4c, with the market 
later 73%@7%c. In the Valley, very 
little came out under 7%%c and that 
figure was reported bid. In Texas, the 
market was 714c bid. A house in close 
touch with the situation estimated that 
about 3,500 tanks of crude remained 
unsold in the south. 


Compound Situation Unfavorable. 


The breaks caught some stop loss 
orders at times, but it was surprising 
how few. At the same time, when the 
market was the weakest, the ring crowd 
feared that heavy margin calling would 
unsettle the longs materially, but this 
did not prove to be the case. It was 
this phase of the situation that helped 
bring about some recovery from the 
lows. 

In some quarters a better cash trade 
was reported, while in others hand to 
mouth buying was claimed. The com- 
pound situation continued unfavorable 
as at New York even though compound 
prices were lowered to 11%c, they 
were just about a parity with pure 
lard. In the west, pure lard was re- 
ported %c a pound cheaper than short- 
ening. Undoubtedly this _ situation 
needs correcting one way or the other, 
and whether or not it will come from 
lower oil prices or improvement in the 
lard values remains to be seen. 

The marketing of hogs the past week 
was extremely heavy. This put enor- 
mous hedge pressure on lard, forcing 
values to new season’s lows. Unsettled 
weather interrupted the hog movement 
for a few days, but the situation does 
not appear to be a healthy one with 
corn showing strength and corn futures 
selling close to $1.00 a bushel, whereas 
the hog price is low compared with a 
year ago. The hog market is feeling 
the apparent liquidation by raisers. 
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‘Seamer 


ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


= 


NEW YORK CITY 


CRUDE 
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COTTONSEED OIL—Market trans- 
actions: 


COCOANUT OIL— Demand was 
slow and the market was easier fo 
ing the weakness in other directions 
While reports were current of saleg of 
Pacific coast tanks at 8c, the ot 
there was quoted at 8%c. At N 
York, prices were quoted at 8%e¢, 


CORN OIL—Demand was quiet ang 
the market was easier, with prices of 
Y%c from the recent levels and 
at 9%c f.o.b. mills. Offerings were 
limited, but prices comparatively ape 
high. 

SOYA BEAN OIL—Demand was 
quiet and the market about gs ; 
with New York barrels quoted at 
12%c. Pacific coast tanks were quoted 
at 9%c. 

PALM OIL—The weakness in tallow 
and a_ declining market in other 
soapers’ materials brought about jn. 
creased offerings of palm oil and a 
lower range of prices. At New York, 
spot Nigre was quoted at 7@7\¢; 
shipment, 6.90@7c; spot lagos, 7%e¢; 
shipment, 7.55c. 

PALM KERNEL OIL—Demand was 
slow and the market easier following 
the trend elsewhere. At New York, 
tanks were quoted at 8.55c and casks 
at 9c. 

OLIVE OIL FOOTS—The market 
was steady, but demand was very 
quiet. At New York, spot foots were 
quoted at 9%c; January shipment, 
9c; April-June, 8%c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTON OIL—Demand was slow, 
but spot supplies are light at New 
York and firmly held. Southeast 
crude, 73%@7%c; Valley, 7%c bid; 
Texas, 7%4c bid. 


ei 
A. H. D. PERKINS IS DEAD. 


A. H. D. Perkins, Memphis, Tenn., 
pioneer oil miller and past president of 
the Interstate Cotton Seed Crushers’ 
Association, died at the home of his 
daughter in Little Rock, Ark., on Janv- 
ary 5. 

Mr. Perkins was born in Shelbyville, 
Tenn., in 1845. After the war he spent 
ten years in Texas returning to Men- 
phis to enter the cotton oil milling 
business with the Panola mill. 

Later he was with the Valley Cotton 
Oil Mill, and in 1890 promoted the com- 
pany that built and operated the Per- 
kins Oil Mill of Memphis and became 
its manager. 

He disposed of his interest in_ this 
latter venture and moved to Pine Bluff, 
Ark., where he built a mill which he 
continued to operate for many years. 
After his retirement about fifteen 





The large dealer, the small Friday, Feb. 3, 1928. 
—Range— —Closing— 


dealer, EVERY dealer, must 

have the best to compete abn wou 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


954 
965 
960 

"978 

985 990 

. .e-. 6200 1000 988 989 

Total Sales, including switches, 

41,500 bbls. P. Crude S. E. 7% Bid. 

Saturday, Feb. 4, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
9 ee 


953 
960 
962 : 
970 
983 


.. 7500 970 
---- 100 970 
..--14700 992 

1900 1002 


Every element of the cottonseed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
Meal center for a cotton oil market. 








942 
943 
948 
955 


950 
946 
965 
967 966 
976 975 
BaD Me <6 
Sales, including switches, 

36,700 bbls. P. Crude S. E. 7% Bid. 


Monday, Feb. 6, 1928. 


—Range— —Closing— 
- High. Low. Bid. Asked. 
920 

920 


Always Use YOUR Cotton Oil 
Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 


New Orleans Cotton Exchange 


a 


f J 
The Procter & Gamble Co. 4 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 7 ; 
MARIGOLD Cooking Oil : aay 
JERSEY Butter Oil Total Sales, including switches, 
MOONSTAR Cocoanut Oil 61,400 bbls. P. Crude S. E. 7% @7%. 
P &G SPECIAL (hardened) Cocoanut Oil Wednesday, Feb. 8, 1928. 
—Range— —Closing— 
. High. Low. Bid. Asked. 
DROS .~s. 
900 
912 
915 
933 
943 
956 























"912 
930 
"935 
940 
950 
950 
including switches, 
83,500 bbls. P. Crude S. E. 74@7%. 
Tuesday, Feb. 7, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
9 


945 
917 
929 
930 
943 
953 





General Offices: 
CINCINNATI +» OHIO 
Cable Address: “Procter” 


—— we 


"914 
930 
"950 
"966 

O50 @ .... 
Sales, including switches, 








The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 





24,800 bls. P. Crude S. E. 7% Bid. 
Thursday, Feb. 9, 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
oe Se 
eae 
a 924 
a 943 
De eee 
a 970 








See page 38 for later markets. 























years ago he made his home in Men- 
phis. 

Mr. Perkins was the seventh presi 
dent of the Interstate Cotton 
Crushers’ Association. 


COTTON OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Feb. 1, 1928, to Feb. 8, 1928, 


none. 
+ ; 
How do you deodorize vegetable coils? 
Ask “The Packer’s Encyclopedia,” the 
“blue book” of the industry. 
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Ba-6 dd kaR SHRP TS ©. 


A Closing Argument 


for New Business 


ONSIDER the Wheeling container made from bright, 

well-coated prime tin plate. It lends conviction to the 
message of quality your label carries. It helps your salesmen 
in the territory—especially in the closing argument for new 
business. It insures adequate protection for your product 
from factory kitchen to home. 


You pay no premium for Wheeling quality. One raw ma- 
terial source, plus a capacity for production, gives you Lard 
Cans and Pails on time. Let us quote on your requirements! 


Wheeling | 


Can Company 


Wheeling, West Virginia 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products were steadier the lat- 
ter part of the week, but packers and 
warehouse men continued to satisfy 
commission house buying and covering. 
Hogs are steadier, with the run liberal, 
and cash trade fair. 


Cottonseed Oil. 

Cotton oil was very active and 
firmer. The letup in hedge pressure 
brought persistent commission house 
buying, with better outside markets 
and firmer crude markets. There is 
talk of some improvement in cash 
trade. Southeast crude, 7c bid, 7%c 
asked; Valley, 75sc bid; Texas, 736c bid. 
It is reported refiners are bidding 7%c, 
Mississippi. Sentiment is generally 
mixed. 


Quotations on cottonseed oil at Fri- 
day noon were: March, $9.28; April, 
$9.30@9.50; May, $9.54@9.56; June, 
$9.65@9.79; July, $9.79; August, $9.88 
@9.93; September, $9.983@9.94. 


Tallow. 
Tallow, extra, 8'4c. 

Stearine. 
Stearine, 9%c. 

fe 


FRIDAY’S GENERAL MARKETS. 
New York, Jan. 27, 1928.—Spot lard 
at New York: Prime western, $11.70@ 
11.80; middle western, $11.50@11.60; 
city, 11.25c; refined continent, 12.25c; 
South American, $13.25; Brazil kegs, 
$14.50; compound, $11.50. 
— $e 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to February 10, 
1928, show exports from that country 
were as follows: To England, 156,758 
quarters; to the Continent, 21,902; 
others, none. 

Exports for the previous week were 
as follows: To England, 149,146 quar- 
ters to the Continent, 55,801; others, 
none. 


fe 


MORE LAMBS ON FEED. 


The number of sheep and lambs on 
feed for market in the principal feed- 
ing States was about 450,000 head, or 
10 per cent, larger on January 1, 1928, 
than on January 1, 1927, according to 
the estimate of the United States De- 
partment of Agriculture. The number 
estimated on feed this year was 4,740,- 
000 head compared to 4,294,000 head a 
year ago, and 4,630,000 head two years 


ago. 

eWhile the number on feed and the 
distribution among feeding areas is 
fairly similar to January 1, 1926, it 
seems probable that the monthly dis- 
tribution of marketings this year will 
be different than in 1926. A consider- 
ably larger proportion of the supply in 
Northern Colorado and Western Ne- 
braska will probably be marketed in 
January and February than was the 
case two years ago. This will be due 
to the heavier weight of lambs on 
January 1 and the organized effort of 
feeders to regulate the marketings. 


BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 

Liverpool, Feb. 9, 1928.—General pro- 
vision market quiet; very little activity. 
Hams, picnics and square shoulders no 
demand. More interest displayed in 
lard; situation somewhat mixed, buyers 
acting on both sides of the market. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 62s; hams, 
American cut, 84s; hams, long cut, 90s; 
Cumberland cut, 63s; short backs, 
75s; picnics, 60s; bellies, clear, 74s; 
Canadian, none; spot lard, 58s 6d; 
Wilshire, none. 

———e—_—_ 

EUROPEAN PROVISION CABLES. 

The market at Hamburg for the 
week ended Feb. 4, 1928, was rather 
quiet, says James T. Scott, American 
Trade Commissioner, Hamburg, Ger- 
many, in his weekly cable to the United 
States Department of Commerce. Re- 
ceipts of lard for the week were 1,492 
metric tons. Arrivals of hogs at twen- 
ty of Germany’s most important mar- 
kets were 115,000, at a top Berlin price 
of 12.55¢ a pound, compared with 83,- 
000, at 15.386c a pound, for the same 
week last year. 

The Rotterdam 
quoted. 

The market at Liverpool shows little 
alteration. 

The total of pigs bought in Ireland 
for bacon curing was 22,000 for the 
week. 

The estimated slaughter of Danish 
hogs for the week ending Feb. 3, 1922, 
was 99,678. 


market was. not 


HAMBURG. 

Prices 
Stocks Demand Cents per lb. 
Refined lard .......Med. Med. @13.16 
Frozen pork livers... Lt. Med. @ 6.80 

Extra oleo oil....... Lt Poor 4 

Extra oleo stock....Lt. Poor ° 
Fatbacks, 8-10 lbs...Lt. Poor @11.90 
Fatbacks, 10-12 lbs. .Lt Poor @13.16 
Fatbacks, 12-14 lbs. .Lt Poor @Q1A4.07 

ROTTERDAM * 

LIVERPOOL. 
light......Med. Med. 
Hams AC heavy..... Med. Med. 
Cumberlands, light...Med. Poor 
Cumberland, heavy. ..Med. Poor 
American Wiltshires. Lt. Poor 
Square shoulders.....Med. Poor 
PE <5. bsean some ne Med. Poor 
Clear bellies.........Med. Poor 16.84@16.49 
Refined lard boxes. ..Med. Poor @13.02 


STOCKS AT LIVERPOOL, JAN, 31, 1927. 
oe a ae aaa eee | 
See O07, SOUR, TERT DD ccccscwscseareca 10,795 
ST OL, MUNIN Ss sng as ne 6.56 heaeens sae 689 
Lard refined, tons (2,240 Ibs.) ...........0.. 1,996 


* Not quoted. 


18.66@19.96 

18.66@19.96 

13.67@14.76 

13.67@14.76 
oF 


Hams AC 


13.45@13.89 
12.80@13.89 


a 


FRENCH LARD IMPORT RULES. 


Importation into France of lard will 
be subject, beginning April 17, 1928, to 
a requirement for veterinary certifi- 
cate attesting that the product is made 
entirely from animals in good health at 
the time of slaughter. The certificate 
must also provide that the product 
contains no antiseptic substances, ac- 
cording to a decree promulgated in the 
Journal Official communicated to the 
Department of Commerce in a cable- 
gram from the Commercial Attache at 
Paris, H. C. MacLean. In addition to 
lard and similar animal fats, the re- 
quirement is to apply to fresh, frozen 
and salted meats, hams, sausages, 
canned meats and sausage casings. 


February il, 1998 ' 


LONDON PORK SUPPLIES. 
Fresh pork supplies for January jpn 
the London” Central Markets were 
somewhat under the December figures 
according to cabled advices to the 
Bureau of Agricultural Economics, 
Domestic and Irish pork reached 
8,910,000 Ibs. against 10,362,000 Ibs, in 
December, but exceeded the Janua : 
1927 supplies by nearly 3,000,000 Ibs, 
The small supplies from other sources 
were about the same as for December 
and a year ago. 

Month-end stocks of bacon, hams and 
shoulders at Liverpool, however, 
reached 4,771,000 pounds, the largest 
figure since last July, and undoubtedly 
the result of the recent unusually hea 
imports. Lard stocks, at 4,471,000 lbs, 
were nearly 3,000,000 Ibs. in excess of 
the preceding month, and more than 
1,000,000 lbs. over the stocks of a year 
ago. 


——e—___ 


PORK PACKING IN IRELAND. 

A total of 988,000 hogs were killed 
and the meat cured in Ireland during 
the first 11 months of 1927, against 
854,000 for the same period of 1926, 
according to official figures, showing 
an increase of 16 per cent. Exports 
of live hogs during the 1927 period, 
however, were nearly 100 per cent 
greater than in the 1926 period, 
amounting to 297,000 head. 

Since the imposing of the quarantine 
against Continental fresh meat by the 
British Ministry of Agriculture and 
Fisheries, Irish pork producers have 
taken steps to increase the quantities 
of their product in English markets. 
Official reports indicate that Novem- 
ber was the month in which domestic 
pork has come nearest to filling the 
place of the excluded Continental 
article, although the November figures 
fell 1,616,000 lbs. short of the total 
fresh pork supplies handled in London 
Central Markets in November, 1925. 

~-—-4fe 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 
Philadelphia, week ended Feb. 2, 1928. 


Feb. Feb. 
Jan. 28 30 31 1 2 
Chicago 54 4514 46 
New York 47% 48 

le 4714 48 
4814 49 


Wholesale prices of carlots—fresh 
centralized butter—90 score at Chicago. 
45 45%4 4514 45% 45% 45% 

Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1928. 1927. 
21,936 19,692 
. 33,299 30,253 
15,931 8,117 
11,502 11,145 
32,668 69,207 
Cold storage movement 


Chicago. 233,345 
My Es * 


Boston .. 
Phila. .. 


Same 
On hand week-day 
Feb. 2. last year. 
4,904,089 4,805,017 
5,616,986 2,349,407 
2,222,784 204 
52,037 860,182 


412,550 13,604,041 
ee 
HULL OIL MARKET. 
Hull, England; Feb. 9, 1928.—(By 


Cable)—Refined cottonseed oil, 37s 64, 
crude cottonseed oil, 33s 6d. 


In Out 
Feb.1 Feb. 1. 
-88,753 170,285 
104,350 
85,878 


Chicago ... 
New York. 
Boston 
Phila. 





9,152,444 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The market has 
been in a very unsettled position, and 
some trading on a large scale will be 
necessary to definitely establish values. 
The market has been inactive for a 
couple of weeks, with last trading at the 
highest prices for the past eight years, 
despite the seasonal deterioriation in 
quality. 

At the close of last week, one packer 
moved 4,600 heavy native cows and 
6,000 light native cows, at a full 2c 
decline, and later 2,000 bulls at a like 
decline. A few small lots of native 
descriptions reported offered on this 
basis at present. However, other pack- 
ers have declined to go along on this 
basis and continue to quote on the basis 
of their last trading prices, apparently 
waiting for orders of a size that will 
permit of a clean-up in stocks. Buyers, 
on the other hand, are looking for still 
further reductions in prices. 

Spready native steers last sold at 
2716c, with buyers quoting nominally 
26c. Heavy native steers last sold at 
9646c; a few reported offered in one 
direction at 25c. Extreme native steers 
quoted at 26c by most packers, buyers’ 
ideas 2312 @24c. 

Branded steers, while apparently not 
offered at the reduced prices, are talked 
on the same basis by buyers. Last 
trading in butt brands was at 26c, buy- 
ers quoting nominally 24c. Colorados 
last sold at 25%c, buyers quoting 
23%c. Heavy Texas steers last sold at 
%c, light Texas steers at 25%4c, and 
extreme light Texas at 24c; buyers 
quoting on nominal basis 24c, 234c and 
around 22%4c. 

As mentioned above, one packer 
moved 4,600 heavy native cows at the 
end of last week at 23c, other packers 
quoting on a basis of previous trading 
at 25c. Same packer moved 6,000 light 
native cows at 2346c, others quoting 
previous sale basis of 25%4c. Branded 
cows last sold at 24c, buyers calling 
nominally 22%4c. 

One packer moved 1,500 December- 
January native bulls at 18%c, and 
about 500 December-January branded 
bulls at 17%ec for northerns; other 
packers quoting on old basis of 20%c 
and 1915@20c. Later same packer 
sold 3,500 February heavy native steers 
at 24c. 


SMALL PACKER HIDES—The first 
trading in small packer February take- 
off made its appearance quickly follow- 
ing the news of the trading in big 
packer light and heavy native cows 
late last week, which, as mentioned 
above, were moved at 2c decline by one 
large packer. Three local small pack- 
ers sold their February productions, 
totalling around 17,000 hides, at 22%4c 
flat for both native and branded all- 
weight steers and cows. Several other 
small packers have since declined this 
figure, with higher ideas, pending some 
definite trading on a large scale in the 
big packer market. 

COUNTRY HIDES—Market slow, 
despite the fact that the kill in the 
country market has been small and 
offerings of any sizable nature are 
scarce. Some purchases of small out- 
side lots of all-weights are reported at 
20e; others ask 201%2@21c. Heavy cows 
nominally around 19@19%c, with steers 


alone quoted around 21c. Buff weights 
are slow and 45/60 lb. weights offered 
at 204%2@21c; some all No. 2’s reported 
bringing 1944c. Extremes are firmer 
than heavy weights but market slow; 
23@23%e asked for good 25/45 lb. 
weights. Bulls quoted 16@16'%c asked. 
All-weight branded dull and quoted 18 
@18%c, Chicago freight. Market is 
in an unsettled condition, due to in- 
activity on a fair scale in the packer 
market. 

CALFSKINS—At the close of last 
week, two packers moved January pro- 
ductions of calfskins, totalling around 
36,000; details are withheld, but gen- 
erally believed to have been 32c basis 
for northerns. Other packers still talk 
up to 35c for calfskins. 

First salted Chicago city calfskins 
last sold at. 29c by two collectors; 
since have been offered at 29c, with 28c 
bid. Outside city skins nominally 
around 27%@28c. Mixed cities and 
countries quoted around 25@26c. 

KIPSKINS — Packer kipskins last 
sold, several weeks back, at 30c for 
natives, 29c for over-weights, and 27c 
for branded, December take-off; pack- 
ers quoting January skins on same 
basis, with little interest apparent at 
the moment. 

First salted Chicago city kips are 
nominally around 26@27c, some re- 
ported offered at top figure. Outside 
city kips are nominally around 26@ 
26%2c. Mixed cities and countries are 
quoted around 24@25c. 

Packer regular slunks sold at $1.50; 
hairless moved at $1.00 for No. 1’s, 
under 16 in. at half price. 

HORSEHIDES—The market is easy 
and unsettled. Good heavy lots, with 
full heads and shanks, offered at $8.00, 
with slightly higher asked for all ren- 
derers; ordinary country lots priced 
down to $7.00. 

SHEEPSKINS. -Dry pelts are quoted 
26@29c per lb., according to section. 
Packer shearlings are quiet; last trad- 
ing last week was a car at $1.25, fairly 
good lot. Pickled skins are about 
steady and quoted around $9.50 per doz. 
for straight run of packer lamb; last 
trading has at $9.00 for ribby lambs 
and $10.00 for blind ribbies. Last trad- 
ing at New York was at $9.25 per doz., 
straight run of city lamb, for late Jan- 
uary and early February skins. Pickled 
sheepskins are quoted around $10.50 
per doz. for straight run; last trading 
in ribby sheep at $10.00 and blind rib- 
bies at $11.50. Packer wool lambs are 
higher on the strong wool market, with 
$4.10 per cwt. live lamb paid at Chi- 
cago; quoted on piece basis $2.75@3.65. 
Packer sheepskins are quoted around 
$2.00@2.75. Small packer lambs, $2.75 
@3.25. 

PIGSKINS—Two cars No. 1 pigskin 
strips, 544x18’s, moved mid-week at 9c, 
Chicago basis. Gelatine stocks are 
nominally 4@4%c. 


New York. 


PACKER HIDES—The market is 
quiet and awaiting some definite 
action on a large scale in the western 
market. Last trading in January 
spready native steers was at 27%4c, 
native steers at 2644c, butt brands at 
26c and Colorados at 25%c. Tanners 
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are holding off and bidding consider- 
ably under last trading prices, with 
packers holding steady; some trading 
will be necessary to definitely establish 
the market. 

COUNTRY HIDES—This market is 
dull, with buyers and sellers apart in 
their ideas and offerings light. Buff 
weights nominally around 21c; ex- 
tremes quoted at 23@23%4c, asked for 
good 25/45 lb. weights. Demand ap- 
pears to be light. 

CALFSKINS—The market is quiet; 
some collectors are about cleaned up 
and very few skins offered. Last trad- 
ing in 5-7’s was at $2.70 and higher 
now asked; asking $3.35, last sale 
price, for 7-9’s, and $4.15 last paid for 
9-12’s. Veal kips, 12/17 lIb., last sold 
at $4.65; one small car of heavy kips, 
17-lb. up, sold at $6.60. Opinion is 
divided as to the tone of the market; 
offerings and demand are light. 

a 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending Feb. 4, 1928, 5,813,000 lbs.; 
previous week, 5,640,000 lIbs.; same 
week, 1927, 5,323,000 lbs.; from Jan. 1 
to Feb. 4, 29,181,000 lbs.; same period, 
1927, 26,352,000 lbs. 

Shipments of hides from Chicago 
for the week ending Feb. 4, 1928, 5,- 
450,000 lbs.; previous week, 4,890,000 
Ibs.; same week, 1927, 6,005,000 lbs.; 
from Jan. 1 to Feb. 4, 26,512,000 Ibs.; 
same period, 1927, 27,985,000 Ibs. 

ee 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ending Feb. 10, 1928, with 
comparisons, are reported as follows: 

PACKER HIDES. 
Week ending Previous Cor. week, 





Feb. 10, ’28. week. 1927. 

Spr. nat. strs.26 @27'4n 2744@28n 15 @15%n 
Hvy. nat. strs25 @26%4n @264%4n @li4 
Hvy. Tex. 

are 2 @26n @26n @13% 
Hvy. butt 

brnd’d  strs.24 @26n @26n @13% 
Hvy. Col. 

strs. ......234,@25%4n @25'4n @13 
Ex-light Tex. 

stirs. ......2244@24n @24n @12n 
Brnd’d cows. .22'44@24n @24n @i2 
Hvy. nat. 

cows ......23 @25n @25n @12'4 
Light nat. 

cows ......284%@25%n @25%n @13 
Nat. bulls...18%@20\n @20%jn 94%@10n 
Grnd'd bulls.1744@19%n 19% @20n 8 @ 9n 
Caifskins .... @32 33 @35n 18%@19ax 
Kips, nat..... @30n @30n = 17%@18n 
Kips, ov-wt.. @29n @29n 17 @17%ax 
Kips, brnd’d @2in @2in @14ax 
Slunks, reg... @1.50 @1.65n @1.25n 
Slunks, hris.. @1.00 @1.00n @73 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKDRS. 


Nat. all-wts.. @22% 244%4@25n @12%n 
Branded ..... @22% @24n @12n 
Nat. bulls.... @isn @20n 9 @ 9%n 
Brnd’d bulls. . @lin @19n @ T%n 
Calfskins ....28 @29 28b@29ax 16%@1Tax 
‘Sere 26 @27 27 @2744n 15% @16n 


Slunks, reg...1.25@1.40 1.40@1.65n 90 @1.00 
Slunks, hris.. @90ax @90ax 50 @55in 
COUNTRY HIDES. 

Hyvy. steers... @2lax 21 @21%ax @l1 





Hvy. cows....19 @19% 19%@20 10 @10% 
|. 20% @21lax 214%4@22 11 @11% 
Extremes ....23 @23%4ax234%4,@24 13 @l4ax 
See 16 @16%axl64%@17 7%@ 8ax 
Calfskins ....283 @25n 23 @2in 1384@l4ax 
i aE 23 @24%n 23 @24%n @13%ax 
Light calf....1.50@1.75 1.50@1.75 1.00@1.10 
Deacons ..... 1.35@1.60 1.35@1.60 1.00@1.10 
Slunks, reg...75 @1.00 75 @1.00n 60 @70 
Slunks, hris..25 @30 25 @30n 15 @25 
Horsehides ...7.00@8.00 7.00@8.25 4.00@5.00 
Hogskins .... @80 @80 35 @40 


SHEEPSKINS. 
Pkr. lambs...2.70@3.65 2.75@3.35 1.75@2.2 
Small packer 


nr 


bh t 


i eee Be rere rere 
Pkr. shearlgs.1.20@1.25 1.20@1.25 1.02% @1.15n 
Dry pelts ....26 @29 2 


6 @28 20 .- @23 
° 
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Live Stock Markets 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, IIl., Feb. 9, 1928. 

CATTLE—Compared week ago fed 
steers and long yearlings 25@50c 
higher; light yearlings, especially light 
heifer and mixed yearlings, 50@75c 
up; fat cows and heifers, 50c higher; 
cutters, 15@25c higher; bulls, 25@35c 
higher; vealers, recovering early de- 
cline, practically steady; extreme top 
fed steers, $17.65, few above $16.75; 
bulk, $12.50@15.50; light short fed of- 
ferings predominated. Shipper demand 
broader. Supply figures showed de- 


thing with a decent flesh covering; 
meaty feeders scarce and in narrow de- 
mand owing to killer competition. Best 
feeders up to $12.85, few above $12.00; 
low cutter cows, $5.75@6.00; strong- 
weights, $6.25@7.00; most fat cows, 
$7.50@9.50, Koshers, up to $12.00; 
light mixed yearlings, mostly heifers, 
up to $15.00; bulk light heifers, $12.00 
@13.25; heavy sausage bulls, $8.65; 
shipper vealers made $17.00, mostly 
$16.00@16.50, with light offerings 
$14.00@15.00 at close. A big slice of 
the steer run arrived from west of the 
Missouri river, Colorado fed bullocks 
selling up to $15.75, mostly $13.90@ 
14.60; Nebraska marketed liberally, 


crease, recent slight surplus disappear- 
trade. 
Largely steer run, killers taking every- 


ing and stimulating general 


1,415-lb. averages reaching $17.00; 
weighty Kansas topped for the week 
at $17.65; Nebraska long yearlings 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Feb. 9, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of the 
Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): 
Hvy. wt. (250-350 lbs.) med-ch.. $8.00@ 8.35 
Med. wt. (200-250 lbs.) med-ch.. 8.25@ 38.65 
Lt. wt. (160-200 Ibs.) com-ch.... 8.15@ 8.65 
Lt. it. (130-160 Ibs.) com-ch..... 7.50@ 8.55 
Packing sows, smooth and rough. 7.00@ 7.65 
Sitr. pigs (130 Ibs. down), med-ch 7.00@ 7.85 
Av. cost and wt., Wed. (pigs excl.) 8.17-237 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 


14.75@18.25 


17.00@18.25 
14.50@17.2: 


16.50@17.7: 
13.75@17. 


16.25@17.25 
13.50@16.5 
STEERS (800 LBS. UP): 
Medium .50@13.75 
9.00@11.; 


STEERS (FED CALVES AND 
YEARLINGS 750-950 LBS.) : 
15.75@16.7: 
2.75@15. 


3.25@14.2: 
2.00@13.2: 
3.50@12.2: 


-75@13.75 
-75@138.% 


9.00@11.75 


T5@11. 
8.75@ 10.75 
6.90@ 8.75 


Low cutter and cutter 5.75@ 6.90 


BULLS (YEARLINGS EXC.): 
Beef Good-ch. 
Catter-med. 

CALVES (500 LBS. DOWN): 
Medium-ch. 
Cull-common 


8.65@10.25 
6.75@ 8.65 


8.00@11.00 
5.50@ 8.00 


14.00@17.00 

13.50@14.00 

8.00@13.50 

Slaughter Sheep and Lambs: 

Lambs (84 Ibs. down) good-ch... 15.00@16.00 

Lambs (92 lbs. down) medium... 14.50@15.00 

Lambs (all weights) cull-common 11.75@14.50 
Yearling wethers (110 lbs. down) 

medium-choice 2.00@14.40 

Ewes (120 Ibs. down) med-ch.... .50@ 9.60 

Ewes (120-150 Ibs.) medium-ch... .25@ 9.50 

Ewes (all weights) cull-common. 3.00@ 7.50 


CHICAGO. E. ST. LOUIS. 


ST. PAUL. 

$7.90@ 
8.00@ 8.3! 
8.00@ 8.5: 
7.50@ 8.32 


OMAHA. KANS. CITY. 
.40@ 8 $7.60@ 8 
.65@ 7.85@ 5 
8.00@ 
7.90@ 
6.35@ 7.40 
7.00@ 7.50 
8.01-242 lb. 


$8.00@ 8.40 §$ 
8.25@ 8.65 
8.50@ 8.75 
7.50@ 8.75 
6.75@ 7.35 
6.00@ 8.00 

5 d Ib. 


8.35-238 


-92-250 Ib. 


.25@17.00 14.00@17.25 


15.00@16 
13.00@15.00 


17.00@17.75 
14.00@17.00 


16.00@17.00@ 


16.25@17.25 
13.75@16.25 13.75 


5@16.25 


15.50@16.75 
13.25@16.25 


15.00@16.50 
13.00@15.00 


16.50@17.50 
14.00@16.50 


15.50@16.75 
13.25@16. 

5 14.50@16.50 
-00@14.50 


15.25@16.50 
12.50@15.50 12 


16.00@17.25 15.25@16.5 
13.50@16.00 12.75@15.i 


5 9.75@13.00 
5 ~ oe 


7.25@ 9.75 


10.25@13.7 
7.75@10.2 


10.75@14.00 
8.50@10.75 


10.00@13.75 
8.00@10. 


14.75@16.25 14. 
12.00@15.00 11. 


50@16.00 
75@14.50 


15.50@16.50 
12.00@15.50 


14.0@16. 
11.75@14.50 


12.25@13.25 
10.50@12.50 
7.25@10.50 


11.75@13.50 
9.75@11.75 
7.00@ 9.75 


12.25@13.50 
50@12.25 
.25@10.50 


13.00@13.75 
11.00@13.00 
7.00@11.00 


10.75@12.50 
9.75@10.75 
.T5 


7.00@ 9 


11.00@13.00 
10.00@12.25 
7.75@10.00 


11.00@13.00 1 
9.75@12.00 
7.75@10.25 


.00@12.75 
-75@11.75 
7.75@10.25 


10.00@10.75 
8.25@10.0 
6.50@ 4 
4.75@ 


10.50@11.50 
9.00@10.50 8. 
7.00@ 9.00 6.75@ 


5.00@ 7.00 5.25@ 


10.50@11.75 
50@10.50 
7 8.50 
6.75 


9.75@10.50 
8.25@ 9. 
5.50@ 8&8. 
5.00@ 6.5 


8.50@10.50 8.004 
5.75@ 8.50 6.25@ 


9.25 


8.00 


7.50@ 8: 
5.50@ 7.5 


.00@ 
3.50@ 7 


7.00@10.60 
5.00@ 7.00 


8.50@11.5 
6.00@ 8.5 


8.50@11.00 
6.00@ 8.50 


11.50@15.00 
9.50@11.50 
6.00@ 9.50 


17.00 only 11.50@14.00 
13.50@17.00 9.00@11.50 
6.75@13.50 3.50@ 9.00 


10.00@ 13.50 
7.00@ 10.00 
5.00@ 7.00 


15.00@15.90 
13.75@15.00 
10.50@13.75 


14.50@15.25 1 
3.50@14.50 1 
10.00@13.50 1 


5.00@15.25 
3.65@15.00 
0.75@13.65 


14.75@15.25 
13.50@14.75 
11.25@13.50 


11.25@14.00 
7.00@ 9.00 
6.50@ 8.75 
3.00@ 7.00 


10.00@12.50 
6.25@ 8.55 
6.00@ 8.35 
2.25@ 6.25 


10.25@13.25 
6.50@ 9.00 
6.25@ 8.75 


2.75@ 6.50 


10.75@13.25 
6.75@ 9.00 
6.50@ 9.00 


2.75@ 6.75 


February 11, 1928. 


touched $16.10; Montana hay feds went 
on killer account at $13.00@13.50, 
HOGS—Curtailed receipts after in. 
itial session. For week values general- 
ly 10@25c higher on better grade hogs, 
most advance on lightweights. Price 
generally 35@50c higher than low time, 
Low top for week, $8.20; late top, $8.65: 
late bulk better grade hogs 170 to 210 
Ibs., $8.40@8.55; 220 to 300 lbs., $8.15 
@8.50; 140 to 160 lbs., $8.00@8.50; 


pigs, $7.25@7.75; packing sows, $7.25 
@7.50. 


SHEEP—Under continued light sup- 
plies fat lambs and sheep showed fur- 
ther price gains of 75c@$1.00 during 
the week. Lambs reached $16.00, and 
fat ewes at $9.50 were at the peak since 
April 21, 1927. Bulk of fat lambs scal- 
ing under 90 lbs. cleared on the narrow 
spread of $15.00@15.65, weighty offer- 
ings getting less discrimination at 
$15.00@15.60 late carrying more desir- 
able quality than the lighter weights, 
Throwouts scaling 100 to 120 lbs., at 
$14.00@14.50 as well as yearlings at 
$13.25@14.25 shared the full advance, 
Bulk of clipped lambs, $12.65@13.35; 
fat ewes, $8.75@9.50. 


eX 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., Feb. 9, 1928, 


CATTLE—Prices on fed steers fluc- 
tuated throughout the week, trade on 
the lighterweights being especially un- 
even. Weighty steers suitable for 
shipping are closing 15@25c higher; 
other offerings are little changed. Good 
1,317 lb. steers topped at $15.25; sev- 
eral loads of medium weights reached 
$15.00; best yearlings stopped at 
$14.35; bulk of desirable grain feds 
turned at $11.75@13.75; a light quota 
of short-fed steers of light weight 
from $10.00@11.50; she stock register- 
ed an upturn of 15@25c; spots up more 
on well finished heifers; bulls ruled 
15@25c lower; vealers advanced 50c@ 
$1.00; good to choice vealers, on the 
close brought $14.00@15.00. 

HOGS—tThe week’s trade ruled ex- 
tremely uneven. Demand centered on 
offerings from 225 lbs. down and prices 
on these are 5@10c higher than a week 
ago. Weightier kinds were discrimin- 
ated against, especially on Thursday’s 
session. Final prices are 10@20c under 
a week previous. Both shippers and 
packers have been good buyers of the 
lighter weight arrivals. The week’s top 
was established at $8.35 on Thursday’s 
session on 170-220 lb. weights; most of 
the 230-325 Ib. averages sold on the 
close from $7.65@8.15. 

SHEEP—Killing classes advanced 
75ce@$1.00. with closing prices at the 
season’s high point. Top wooled lambs 
reached $15.25 and late sales of de- 
sirable weight offerings were most 
numerous at $14.75@15.10; occasional 
shipments averaging above 100 pounds 
at $13.85@14.10. 
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February 11, 1928. 
OMAHA. 


(Reported by U. S. Bureau of Agricultural 
Economies. ) 


Omaha, Neb., Feb. 9, 1928. 


CATTLE—With the exception of 
choice weighty steers which showed a 
touch of weakness, killing classes show- 
ed a degree of improvement, closing 
the week fully steady to 25c higher; 
yeals, 50c higher; best weighty steers, 
$16.00, some, $15.25@15.75. 

HOGS—Uneven distribution of sup- 
plies resulted in sharp price fluctua- 
tions, With comparisons Thursday with 
Thursday showing values strong to 25c 
higher at the close of the period, top 
was $8.25; bulk, 180-230 Ib. lights and 
putchers, $8.10@8.15; 230-300 lb. butch- 
ers, $8.00@8.10; 300-350 lb. butchers, 
$7.75@8.00; packing sows, $6.75@7.15; 
stags, $5.75@6.75. 

SHEEP—Price trend on fat lambs 
and sheep was unevenly higher, with 
local receipts liberal. The advance is 
traceable to decreased supplies at 
eastern centers and improved dressed 
lamb trade. In a general way, fat 
lambs are 75c@$1.00 higher, yearlings 
sharing advance; fat sheep, 25@50c 
higher at the close of the period; bulk 
fed wooled lambs, 90 to 100 Ilbs., sold 
$14.75@15.25; top, $15.25; fresh shorn 
lambs, averaging 99 lbs., noted at 
$12.50; choice light yearlings, upward 
to $12.50; fat ewes, $8.00@8.50. 

ee ee 


ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Feb. 9, 1928. 
CATTLE—Light receipts, with most 
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classes claiming strong to _ higher 
prices, featured the week’s trade. Com- 
pared with week ago, steers ruled 25@ 
50c higher; butcher yearlings, cows 
and low cutters, strong to 25c higher; 
bulls, steady; vealers, 25c higher. 
Tops for week: 1,151 lb. matured 
steers, $13.75; 1,035 Ib. yearlings, 
$13.50; 649 lb. mixed yearlings, $13.00; 
664 Ib. heifers, $12.15. Bulks for week: 
Steers, $10.50@13.25; fat butcher year- 
lings, $11.00@12.00; cows, $7.00@9.00; 
low cutters, $5.25@5.75. 

HOGS—After starting out with a 
run of 25,000 and lowest prices in re- 
cent years, hog runs fell off and the 
market reacted. Values today indicated 
an advance of 10@15c over a week ago, 
whereas the week’s low time was 40@ 
50c under last Thursday. One load 
reached $8.85 today, bulk lightweights, 
$8.70@8.75; medium weights, $8.40@ 
8.65; heavies, $8.25@8.40; few extreme 
heavies $8.15; light lights, $8.00@8.75; 
good pigs, $6.50@8.00; packing sows, 
$7.10@7.25. 


SHEEP—The market is fully $1.00 © 


higher on all classes than last week. 

Top lambs, $14.50 to outsiders; 91 lb. 

Nebraskas, $15.50 to packers; 98 lbs., 

$14.85; best ewes, $8.50@9.00. 
ie 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., Feb. 8, 1928. 
CATTLE—Decreased supplies locally 
and in aggregate made for 25@50c re- 
action on most classes of killing cattle. 
Top heavy steers reached $13.75; bulk, 
all steers, $11.00@13.00; she _ stock, 
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$7.00@10.00 mostly; specialties, $10.00 
@12.00; cutters, $5.50@6.50 mainly; 
bulls, $7.00@7.50; vealers 50@75c 
lower; bulk, $13.00. 

HOGS — After dropping to year’s 
lowest levels, the hog market came 
back somewhat and prices are strong 
to 10c higher on butchers and lights 
with’ pigs mostly 25c lower. Most of 
the 160 to 300-lb. averages, $7.90@8.10, 
a few up to $8.15 to shippers; 130 to 
150-lb., $7.50@7.75; sows, mostly $6.75 
@7.00; pigs, largely $7.25. 

SHEEP—Sharp advances in the lamb 
market placed the general going around 
$1.00@1.15 higher for the week with 
sheep mostly 50c higher. Bulk of de- 
sirable fed lambs cleared late at $14.50 
@14.90; others, down to $14.00; plain 
kinds, $13.50; cull, common and heavy 
lambs, $10.50@12.50; best fat ewes, 
$8.25@8.50. 

fo 


ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Feb. 9, 1928. 

CATTLE—Fed steers and yearlings, 
mostly 15@25c higher; bulk, $11.50@ 
14.00; good medium weights, $15.00; 
good yearlings, $14.00; fat she stock, 
largely strong to 25c higher; choice 
cows, $10.00@10.75; bulk cows, $7.25 
@9.50; slaughter heifers, mostly $11.50 
down; all cutters, weak; bulk, $5.25@ 
6.25; bulls, 25¢ lower; medium grades, 
$7.50 down; vealers, 50c@$1.00 higher; 
top, $14.50. 

HOGS — Butcher classes mostly 
steady with a week ago. Packing sows, 
25c lower; late top, $8.35 for 190-210 





Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 














E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


So. Omaha 


So. St. Joseph 
E. K. Corrigan 


R. G. Symon 




















Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 














Good Buyers Bring Good Results 
For Best Service Buy Through 
KENNETT - MURRAY 
Live Stock Buying Organization 





Buying Offices 
BUFFALO 
Kennett-Murray- 
Maxwell & Co, 
Clyde Maxwell 
Howard Kirk 
CHICAGO 
Kennett, Murray & Co, 


MONTGOMERY 
EAST ST. LOUIS Pp, ©¢. Kennett & Son 


Kennett, Sparks & Co. RB, V. Stone, Mgr. 


H. L. Sparks, Mgr. NAS 
INDIANAPOLIS Kennett, Murray & Co. 


Kennett, Whitin 
Murray & Co.,’ & W. Hicks, Mgr. 
OMAHA 


B. F. Pierce, Mgr. E. RB. Whiting 
CINCINNATI C. J. Renard = xennett, Murray & Co. 
Kennett, Colina & Co. LAFAYETTE RB. J. Colina, Mgr. 
J. A. Wehinger, Mer. *ennett, Murray & Co. 
ee eg a aie SIOUX CITY 
DETROIT . ’ en ae 
Lo enne urray 
Kennett, Murray UISVILLE & Brown 
& Colina P. C. Kennett & Son 


J. T. Brown, Jr., 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. Mgr. 





W. L. Kennett, Louisville, Ky. F. L. Murray, Nash- 
ville, Tenn. C. B. Heinemann, Service Mgr., Chicago. 
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lbs.; bulk, 160-250 Ib. averages, $8.10@ 
8.30; butchers, 260 Ibs. up, $7.75@8.00; 
packing sows, largely $7.00@7.25; 
smooth lights, $7.25. 

SHEEP—Fat lambs ruled 60@T5c 
higher; aged stock gained 25@50c. 
Choice handyweight fed westerns top- 
ped at $15.25; bulk, desirable kinds, 
$14.75@15.25; heavyweights, down to 
$14.25; native lambs, $14.50 down; 
fresh shorn, $12.50@12.75; best year- 
lings, $12.25; top fat ewes, $9.00. 

SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Febs 8, 1928. 


CATTLE—Cattle receipts for three 
days of week about equal to last week 
and corresponding week a year ago. 

Killing classes are quoted 15@25c 
higher. Best shortfed steers, $15.25; 
bulk, $12.50@14.50; heifers, $10.00@ 
$12.50; well finished cows, up to $11.75; 
bulk of cows, $9.00@10.50; common 
cows, $7.50@9.00; canners and cutters, 
$5.00@6.50; bulls, $7.25@8.75; veal, 
$7.50@13.50. 

HOGS—Receipts show sharp de- 
crease due to weather conditions; 32,- 
000 received compared with 54,000 last 
week. Monday opened 25@35c lower. 
This regained Tuesday, and 10@15c 
higher Wednesday. Top, $8.15 to ship- 
pers; packers top, $8.10; bulk of light 
and medium butchers, $7.85@8.10; 
strong weights and heavy hogs, $7.50 
@T7.85; sows, $6.75@7.00. 

SHEEP—Receipts, 8,000; lambs, $1.00 
higher for week. Top, $15.40; ewes, 
25c higher; top, $8.50; bulk, $7.50@ 


8.50. 
RECEIPTS AT CENTERS. 


SATURDAY, FEBRUARY 4, 1928. 
Cattle. Hogs. Sheep. 
300 =14,000 5,000 
1,500 200 
5,500 225 
5,500 io ie 
5,000 750 
Sioux City 9,000 500 
St. Paul 1,700 
Oklahoma City 800 
Fort Worth = 1,400 
Milwaukee oon 100 
Denver ,200 
Louisville 7 
Wichita 700 
Indianapolis ,500 
Pittsburgh ,400 
Cincinnati : ,700 
Buffalo ,600 
Cleveland 800 
Nashville 400 
Toronto 2 700 


MONDAY, FEBRUARY 6, 1928. 
Cattle. Hogs. 
95,000 


Chicago 
Kansas City 350 
Omaha 100 
St. Louis 
St. Joseph 


“100 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville .. 
Wichita .... 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph . 
Sioux City ... 
St. Paul 
Oklahoma 
Fort Wort 
Milwaukee 
Denver 
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Wichita 600 a 100 
Indianapolis .200 8, 500 
Pittsburgh 100 t 300 
Cincinnati 300 2, 100 
Buffalo f 500 
Cleveland 2 3, ,000 
Nashville «29% 
Toronto 300 
WEDNESDAY, FEBRUARY 
Cattle. Sheep. 

11,000 


Hogs. 
20.000 


Chicago 
9,000 


Kansas City 6,000 
Omaha 6,000 
St. Louis 3, 9, 500 
St. Joseph 2,500 4.500 
Sioux City 9, 1,500 
St. Paul 3, i 500 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Ruffalo 
Cleveland 
Nashville 
Toronto 
THURSDAY, FEBRUARY 9, 1928. 
Hogs. 
36,000 


“500 
100 
9,000 


et 


800 
300 
200 
200 
800 
1,500 


sito 
ou 


mrt 


Sheep. 
Chicago 10.000 
Kansas 11,000 4,000 
Omaha 2 18.000 = =11,500 
St. Louis . rere» 500 500 
St. Joseph 0 5,500 6,000 
Sioux City 2, 2 2,000 
St. Paul 2,2 y 500 
Oklahoma City J pat 
Fort Worth F e 700 
Milwaukee 80 f 100 
Denver 30 8,800 
Wichita of 400 
Indianapolis 7 5. 200 
Pittsburgh ee 8 200 
Cincinnati 4 100 
Buffalo ‘ 300 
.200 1,100 

FEBRUARY 10, 1928. 
Cattle. Hogs. 
Chicago 2.500 38,000 10,000 
Kansas City ,000 3.000 
Omaha .500 5, 2.500 
St. Louis ,000 22, 500 
St. Joseph .400 x 7,500 
Sioux City 2,000 21, 1.500 
St. Paul ,700 2,000 
Oklahoma City f Ler 
Fert Worth 2 é 2,100 
Milwaukee 2 100 
Denver 5 ‘ 4,400 
Wichita 5 400 
Indianapclis x 200 
Pittsburgh yr eae 2 800 
Cincinnati 5,200 200 
Buffalo -200 5.400 
1,400 800 


FRIDAY, 
Sheep. 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts of cattle, hogs and 
sheep at the principal markets of the 
country for the week ended Feb. 4 and 
comparative periods are as follows: 


At 20 markets: 
Cattle. Hogs. Sheep. 
Week ending Feb. 4.. 975.000 277,000 
Week ago f 952.000 
1927 649.000 
691,000 
.011,000 
927,000 


*Cattle. 

. -174.000 

. . -160,000 
. 169,000 


Hogs. Sheep. 
740,000 206,000 


*Calves at Omaha, St. Louis and St. 


counted as cattle. 
———}—___. 
NEW YORK LIVE STOCK. 


Receipts of live stock at New York 
for week ending Feb. 4, 1928, were re- 
ported officially as follows: 
Calves. 
11,331 

2°677 
1,342 
15,350 36,201 

11,188 33,909 44/135 
12,602 85,872 40,175 


Jersey City 7.911 
New York 28,390 


Previous week 
Two weeks ago 
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CHICAGO LIVESTOCK. 


Statistics of livestock at the Chicago Unjog 
Stock Yards for current and comparative Periods 
are reported as follows: 


RECEIPTS. 


Cattle. 
Mon., Jan. 20....19,646 
Tues., Jan. 31... 9,349 
Wed., Feb. 1.... 9,486 
Thur., Feb. 2.... 9,972 
es, WS Ba ccinsc 
Sat., Feb. 4 


Hogs. 
63,345 
51,032 
26,087 
56,875 
52,997 


14,000 


264,342 


Calves. 
509 


Totals this wk.50,453 
Previous week...45,841 : 
Year ago ........52,425 3, 154,363 
Two yrs. ago....59,910 14,053 176,159 


Year’s receipts to Feb. 4, with comparative 


totals: 
1928. 1927, 
244,406 
72,031 


SHIPMENTS. 

Cattle. Calves. 
Mon., Jan. 30.... 4.697 384 
Tues., Jan. 31.... 98 
Wed., Feb. 1.... 336 39 
Thur., Feb. 2.... } 211 
Fri., Feb. ¢ 
Sat., Feb. 4.... 


Hogs. 
21,509 
13,403 

6,907 
17,491 
17,167 
4,500 


81,777 
4 83,694 
17,260 48,664 
Two yrs. ago....18,544 1,691 55,122 
WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs, 
Week end. Feb. 4...$13.55 $ 8.25 
Previous week 13.80 8.20 


Totals this wk. 
Previous week...1i 


5 

5 
9.25 
-00 


1923-1927 --$9.55 $10.15 $ 8.20 $14.75 
SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 
Cattle. Hogs. 
*Week ending Feb. 4 182,500 
Previous week ; 192,303 
1927 ,165 105,699 
36 121,037 
183,165 
146,217 
*Saturday, Feb. 4, estimated. 
HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Average 
No. 
received. 
*Week ending Feb. 4.264,300 
Pr k 275,997 


236 
Ay. 1923-1927 ..... 206,600 232 $10.85 $10.15 


*Receipts and average weight for week ending 
Feb. 4, 1928, estimated. 


HOG SLAUGHTERINGS. 
Chicago packers’ hog _ slaughterings for the 
week ending Feb. 4, 1928: 
Armour & Co. 
Anglo American 
oe a 
Hammond Co. 
Morris & Co 


Boyd-Lanham F 
Li BL Fe rrr 14,000 
Roberts & Oake 

Miller & Hart 

Independent Packing Co................00- 
Brennan Packing Co 

Agar Packing Co 

Others 


What are the chief points to know 
about in kosher killing of cattle? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 





Fe 


Pu 
cent 
1928, 
tiona 


Arm¢ 
Swift 
Morr! 
Wils 
Angi 
G. H 
Libby 

Bre 
Hart, 
hogs; 
Packi 
Oake, 
other 


Armou 


Glaser 
Hoffm: 
Mayer 
Omaha 
J. Rif 
J. Rot 
So. On 
Lincolr 
Morrell 
Nagle 
Sinclai 
Wilson 
Other 


Total 


Armour 
Swift ¢ 
Morris 
East Si 
All oth 


Total 


Swift é 
Armour 
Morris | 
Others 


Total 
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INDIANAPOLIS. 


Cattle. Calves. Hogs. 
2,311 15,354 
910 36,511 


495 754 
CHICAGO = . 
Hogs. Sheep. ¥ 14 aes 
16,000 Hilgemeier Bros. ... 3 oe 
19,800 Schussler Pkg. Co... 
31,100 Riverview Pkg. Co. 
19,600 Meier Pkg. Co 
Indiana Prov. Co.... 
Art Wabnitz 
Maas-Hartman & Co. 
Steinmetz Pkg. Co. 
Hoosier Abat. Co.... 
Misc. 


PACKERS’ PURCHASES. 


ases of livestock by packers at principal 
—_ fi the week ending Saturday, Feb. 4, 
cos, with comparisons, are reported to The Na- 
ed Provisioner as follows: 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner 
show the number of livestock slaughtered at the 
ag og centers for the week ending February 


Sheep. 
3,093 
305 


Eastern Buyers 


CATTLE. 


Week 
ending 
Feb. 4. 
23,711 
22,700 


Prev. 
week. 
20,866 
18,555 
15,720 
10,044 
7,588 
7,995 


Armour & Co 
swift & Co.. : 
Morris & Co. owe 
Wilson & - 0 ; 
-Amer. 
Ane Hammond CO... +. 2,439 
Libby, McNeill «& Libby. . p 918 tee cece 
Brennan Packing Co., 6,900 hogs; Miller | & 
Hart, 9,000 hogs; independent: Packing Co., 6,500 
hogs; Boyd, Lunham & Co., 7,300 hogs; Western 
packing & Provision Co., 14,000 hogs; Roberts & 
ake, 10,800 hogs; Agar Packing Co., 6,800 hogs; 
others, hogs. 


KANSAS CITY. 
Cattle. Calves. 
1,081 
721 
519 
1,446 
534 


Chicago 
Kansas City ............ 
Omaha 
E. St. Louis 
St. Joseph 
Sioux City 
"92 «Ft. ¥ 
Philadelphia 
Indianapolis 
Boston 


“348 


25255 | S8SonawP 


Total 5,487 3,866 59,647 3,561 


CINCINNATI. 


Cattle. 
102 


N. Y. and Jersey City.. 
; “ty -’ o0R 

Seca tenet: Oklahoma City 5,226 
226 ee Total 

pears ox 160 

101 sees wiee eéen 

151 107 Scan 43 

626 5,571 50 


Calves. 


Rom: See: CG: 4. Deen:...3.. Se BE SAB Senn -* FUME Wise aciciieges 124,795 
4,485 S. 


5,181 J. 


A. Freund 
W. Gall & Son... 
Hilberg & Son... 
3,612 G. Juengling 
7,078 E. Kahn’s Sons Co.. 


110,677 131,011 


56 
9 
armour & Co. = 
Cudahy Pkg. Co 
Morris & Co 

swift & Co... 


Bess: 


HOGS. 


sis wks xswiedneced 212,600 


y 216,400 
Kansas City 40,655 


117,200 
35,26 


Wilson & Co. 
Fowler Pkg. Co 
Local butchers 


Total 


Armour & Co 


vf 


4,359 


Cattle and 
Calves. 


Kroger Gro. & Bak. 
Y 113 5,355 
Co 3 we ii 405 
H. H. Meyer Pkg. 
Co. 4,055 
W. G. Rehn & Son. 
A. Sander Pkg. Co.. 
J. Schlachter & Son. 
J. & F. Schroth Pkg. 


1,959 


4,592 
569 


Omaha 72,431 
East St. Louis 53,6 59,877 
St. Joseph 32% 32,671 
Sioux City 61,726 
Fort Worth 9,306 
Philadelphia 17,936 
Indianapolis .. 67,425 
Boston 

N. Y. and Jersey Ci 
Oklahoma City 


26,364 
68,478 
8,379 


Calan | af, 

ld Pkg. Co 

certs Oe MOOS 05sec tecunss 2,661 
swift & Co 5,197 
ra aoe n ve Cattle. 
M. Glassburg . Plankinton Pkg. Co 

laser Prov. Co... aes cone Deches le Pkg. . 
Hoffman Bros. 220.0102, bOI ee re we 
Mayerowich & Vail....... é oBee swe : 

Qmaha Pkg. Co 

J. Rife Pkg. 

J. Roth & Sons.......... 
So. Omaha Pkg. Co 
Lincoln Pkg. Co......... 
Morrell Pkg. 

Nagle Pkg. C 

Sinclair Pkg. 

Wilson Pkg. 

Other Buyers 


Lasse vdeesiecdeses 20,951 


ST. LOUIS. 

Cattle. Calves. Hogs. 
Armour & Co 455 12,814 
Swift & Co... ne 1,262 15,044 
Morris & Co »76 433 5 
East Side Pkg. é 
All others 


22,732 


709 
MILWAUKEE. 


681,648 


Calves. 
5,433 


os Hee a: ee 
9,514 128 Mansas Oly so... 05.006 25,017 

sees Omaha 31,809 
East St. 5,610 
St. Joseph H 
Sioux City .. 
Fort Worth 
Philadelphia 
Indianapolis 
= — Boston 
10,322 255° N. Y. and Jersey 

Oklahoma City 


Sshseees:? 


rr 441 
28 147 
Armour & Co., Milw. 2,760 Saar 
Armour & Co., Chgo. sees he 
Butchers 306 189 
Traders Fats 54 31 


| at of «al ag od oh 2G 


"432 


| eo 
= 
ow 


Total 8,581 


REOAPITULATION. 
Recapitulation of packers’ purchases by market 


for the week ending Feb. 4, 1928, with compari- 
sons: 


So 
Lam 
” 


30,540 Total 211,127 


Cy 
s 


Total 109,186 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock 

at leading Canadian centers for the 

week ending Feb. 2, 1928, with com- 
parisons: 


CATTLH. 
Week 
ending 
Feb. 4. 
23,711 
18,184 
20,951 
11,841 


Cor. 

week, 

1927. 
25,919 
17,566 


Prev. 
week. 
20,866 
14,453 


600 
808 
248 
908 
891 
200 


Serer rrr rer 
See Kansas City 
1,184 Omaha . 
3,284 
ST. JOSEPH. 
Cattle. Calves. 


15,886 
53,648 BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 
ended 
Feb. 2. 
Toronto 00 
Montreal 


y 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver 
St. Paul 


Hogs. 
20,238 
9,801 
10,061 
6,512 


Prev. 
Swift & Co week. 
Amour & Co ’ 

Morris & Co 1,737 
Aree 2,800 


8,926 
SIOUX CITY. 


Cattle. Calves. 
267 


118 
Calgary 
Edmonton .... 
Pr. Albert 
Moose Jaw 


1,651 46,612 29,621 


| Skseases | 


Hogs. 
30,050 
24,465 
14,157 

“11 
32,920 
10,703 


Sheep. Chicago 
Kansas City 
Omaha 

St. Louis 

St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 


B 


Cudahy Pkg. Co 
Armour & Co Toronto 
Montreal 
Winnipeg 
Calgary .... 
Edmonton 
Pr. Albert 
Moose Jaw 
11,876 
16,212 
24,153 
79,695 


766,718 


10,421 1,069 10,809 
OKLAHOMA CITY. 
Cattle. Calves. 


622 
648 


Toronto .65 $ 
Montreal 

Winnipeg 

Calgary .... 

Edmonton 


Hogs. Sheep. St. Paul 
3,901 32 755.017 
4,262 13 755,017 
391 x SHHEP. 
35,761 


45 Chicago 
Kansas City 
Omaha 


8,554 


ssseseee F 


be RE aD dD et oe et wk wed 


Cattle. Calves. 


3,728 
1,311 
16 
5,894 
227 


104 


11,280 


WICHITA. 
Cattle. Calves. 
728 
41 


Hogs. 
23,326 


Sheep. St. 
2,321 Sioux City 
**** Oklahoma City 
Indianapolis 
Cincinnati Pr. Albert Saea édea 
Milwaukee ° ee 255 63 Moose Jaw seas ike 
Wichita .. iy 1,495 ~gsiilaaaiaes : 
nver pers i ; 
10,259 EVANSVILLE YARD NOW PUBLIC. 


155,826 The Evansville Union Stock Yards, 
Evansville, Ind., have been designated 


$13.75 
10.00 
11.50 
10.50 
11.50 


PA 
22228 


t 


105 
34,306 
17,035 
714,772 


Ss8e2 


Rr -is to 


Hogs. 178,688 
12,150 


eee 


ee ee What kind of beef carcasses are 


known as “spotters”? Ask “The Pack- 
er’s Encyclopedia,” the “blue book” of 
the meat packing industry. 


by the U. S. Department of Agricul- 
ture, as a public stockyards. This went 
into effect January 16, 1928. 
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It’s a Room 
from which 
Refrigeration 
Cannot 
Escape 


because , ee 


Only one rack of coils is be 
ing used to maintain uniform 
temperatures because of the 


it’s insulated with efectivencss of the faa 
Cold S 


The 
Princet 


Crescent 10% Pure Corkboard = 


(Made in U. S. A.) and ins 
Cons 


installed COMPLETE by erectiol 


erating 
minal 


United’s Service a 


cently 


HEN you have decided to purchase cork- Many important improvements have been » ig 
‘ e 


board insulation, you are buying the developed in the methods of installing Cork- Pd 

most efficient insulating material on the board, that lengthen its lite and increase its has bee 

i a a lle Mee calihh cietRiaelinny efficiency, as well as reduce its initial cost. - 
isin ag . . vod vorly. Simples, UNITED'S SERVICE” has _ thoroughly slned 
results, ET Se EES Oey meee aS tested all and adopted those that have proven Cold St 
this work may seem—it nevertheless requires successful. Consequently—modern Cold Stor- An a 
experienced mechanics working under the age Rooms—insulated with Crescent 100% built to 
supervision of trained Engineers, if a perfect Pure Corkboard installed by UNITED—main- monsee 
installation is to be obtained. tain uniform temperatures at minimum cost. The } 
Lankers 

.) These new methods of erecting insulation are completely de- erection 

"*D) scribed in United’s new Insulation Handbook—just published. &.. Becki: 


Clip the Coupon below and send it for your copy—Today! Angeles 
warehou 


cold sto 


UNITED CORK COMPANIES Bash, 


Denver 


LYNDHURST, N. J. A ne 
Branch Offices in Principal Cities ail 


nounced, 

_ A cold 

UNITED CORK COMPANIES, Lyndhurst, N. J. in Luray 

Gentlemen: Please send me your new insulation handbook, “Facts and Figures on 

Insulation.” I am [J Architect, (] Engineer, Builder, (9 Owner. (Please check 
one). 





The \ 
Benito, 
turing a 
mondvil] 

The 
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ICE NOTES. 


The Camden Ice & Coal Co., Camden, 
Ark, is preparing plans for a new ice 
manufacturing and cold storage plant 
to replace the one destroyed by fire re- 


cently. f 

Work has started on repairs and al- 
terations to the plant of the Terminal 
Ice & Cold Storage Co., Salem, Ore. 
About $414,000 will be spent. 


new cold storage plant to cost 
about $250,000 is being planned for 
Watsonville, Calif. The plant will have 
a capacity of about 250,000 boxes of 
apples. It is expected that it will be 
ready for operation about August 1. 
Carrol Rogers is president of the com- 
pany. 

The Farmerville Ice & Cold Storage 
Co. McKinney, Tex., has been sold to 
the Texas-Louisiana Power & Light 
Co. 

Plans are being made for the erec- 
tin of an ice manufacturing and cold 
storage plant in Oakdale, Calif., by the 
Union Ice Co., San Francisco, Calif. 


The Superior Ice & Cold Storage Co., 
Qwensmouth, Calif., has sold its Owens- 
mouth ice plant to the Union Ice & 
Cold Storage Co., San Francisco, Calif. 


The Citizens Ice Co., successor to the 
Princeton Ice & Cold Storage Co., 
Princeton, Ky., will enlarge its plant 
and install new equipment. 

Construction work has started on the 
erection of a nine-story ice and refrig- 
erating plant for the Grand Trunk Ter- 
minal & Cold Storage Co., Detroit, 
Mich. The plant will cost about 
$4,000,000. 


Extensive alterations were made re- 
cently to the plant of the Suwannee 
Cold Storage Co., Live Oak, Fla. 


The new cold storage plant of the 
Americus Grocery Co., Americus, Ga., 
has been placed in operation. 


A three-story addition is being 
planned to the plant of the Arkansas 
Cold Storage Co., Little Rock, Ark. 


An addition to cost $500,000 will be 
built to the plant of the Victoria Cold 
Rorage & Warehouse Co., Victoria, 


The Natural Ice & Cold Storage Co., 
lankershim, Calif., is planning the 
erection of an ice plant to cost $150,000. 

Bekins Van & Storage Co., Los 
Angeles, Calif., will build a seven-story 
Warehouse in which will be included 
cold storage departments. 

The Brush Ice & Cold Storage Co., 
Brush, Colo., has been purchased by the 
Denver Ice & Cold Storage Co. 


A new cold storage plant will be 
erected in Wilmington, Del., by the 
Diamond Cold Storage Co., it is an- 
nounced, 


_Acold storage plant has been opened 
in Luraville, Fla., by Frank Drew, Jr. 
The Caryville Merchantile Co., Cary- 
vile, Fla., plans to increase the capac- 
ity of its ice and cold storage plant. 
The Valley Electric & Ice Co., San 
uito, Tex., will erect an ice manufac- 
tiring and cold storage plant in Ray- 
mondville, Tex., it is reported. 


The Maury County Ice Co., Colum- 
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bia, Tenn., has been purchased by the 
Columbia Ice & Cold Storage Co. 
Approximately $272,000 will be spent 
for.the construction of a cold storage 
warehouse by the St. Petersburg Cold 
Storage Co., St. Petersburg, Fla. 
ae el 


COMPRESSOR MAINTENANCE. 

{Abstracts from an address by W. D. 
Whaley of the Union Ice Co., San Jose, 
Calif., at the recent annual convention of 
the National Association of Practical Re- 
frigerating Engineers.) 

Overhauling is the most important 
operation in the maintenance of the 
compressor. 

If when during inspection of a ma- 
chine a “slap” is noted during heavy 
operation, it is practically certain that 
the cylinder should be rebored. In any 
event it should be rebored if it is a 
maximum of 1/200 of an inch out of 
round. If the cylinder is scored to 1/32 
of an inch, it should be rebored and 
refitted with rings and the piston 
straightened or trued up. 

This job of cylinder boring is most 
important. The engineer must be cer- 
tain to select a competent contractor, 
who will do the job conscientiously. 
Lining-up is of great importance, so 
that the piston will at all times run 
true, and the engineer can help ma- 
terially with this by marking places 
of wear for the guidance of the man 
who does the work. 

Guides must be checked and so trued 
that the rod will not move more than 
1/15000 of an inch out of line. Clear- 
ance in the ends of the cylinder should 
be 1/1000 of an inch. The piston 
should be watched closely for cracks, 
and turned to perfect smoothness. 
Then the inside of the cylinder should 
be gone over, after it is rebored, with 
a hand polisher taking plenty of time 
and using the greatest care. 

The piston rod should be trued up to 
1/5000 of an inch to keep it from leak- 
ing. Valves, joints and plates must be 
examined frequently for cracks, and 
the seats machined and new castings 
made if necessary. The grinding of the 
poppets is of especial importance, and 
should be entrusted only to a skilled 
and trustworthy man. 

Packing should be renewed at the 
slightest sign of need, and the time 
to do this rests solely on the judgment 
of the engineer in charge. There are 
soft, semi-metallic, ful] metal non- 
floating, and full metal floating types 
of packing. Soft packing should be 
used only on rods which are out of line. 
All three of the other types are good 
on perfect rods, but the full metal non- 
floating is generally the best. 

Bearings must be inspected closely 
for cracks and loose metal. They 
should be scraped completely clean and 
replaced if they pinch. Babbitt metal 
is better than brass in all cases except 
for crank-pins, but you must exercise 
care not to burn the babbitt. Very 
tough babbitt can be used for the 
crank-pins, however, if the engineer 
prefers. 

Cracks in the frame are the easiest 
located when the machine is running. 
They can be found by watching them 
open and close under the stress of op- 
eration and can be found easily by 
covering the frame with a thin film of 





oil, when disturbance in this oil will be 
noted over the opening and closing 
crack. Many of these cracks can be 
remedied by clamps and bolts, but some 
of them cannot, and for these it is a 
waste of money to delay making re- 
placements when cracking is bad. 

Loose or cracked foundations also 
should be immediately and completely 
repaired. One of the best bases is 
made by mixing 200 lbs. of sand, 125 
lbs. of cement and 25 lbs. of smooth-on. 

Lines must be cleaned frequently, 
and filters washed out. Machine lubri- 
cators should be gone over frequently 
and repaired immediately when found 
to be in need of it. Deflogulated 
graphite has been found by experience 
to be the best with the oil for the 
bearings. Scale traps are important 
on the suction and outlet lines and 
should be watched closely. 

a. 


COOLING THE MEAT MARKET. 


Electric refrigeration possesses so 
many advantages from operating and 
merchandising standpoints that it is 
rapidly becoming a necessity in the re- 
tail market. 

The York Manufacturing Co., York., 
Pa., manufacturers of ice making and 
refrigerating machines, list the follow- 
ing retail meat dealers who have in- 
stalled York equipment recently: 

Kearney Park Meat Market, Fresno, 
Calif., a one-ton, self-contained refrig- 
erating machine. 

S. M. Nolan, 9850 Atlantic Ave., 
Home Gardens, Calif., a 1%4-ton, self- 
contained refrigerating machine. 

Hatten, Los Angeles, Calif., 
one 2-ton, self-contained refrigerating 
machine. 

F. W. Kinke, Jr., Wilshire & Detrit 
Sts., Los Angeles, Calif., one 2-ton self- 
contained re.rigerating machine. 

Dexter C. Rica, Lewiston, Idaho, one 
2-ton, self-contained refrigerating ma- 
chine. 

Frank Boman, Belleville, Ill., one 44- 
ton, self-contained refrigerating ma- 
chine. 

Harry H. Belden Co., Santa Monica, 
Calif., one 2-ton, self-contained refrig- 
erating machine. 

Snodgrass Food Co., Denver, Colo., 
one %-ton, self-contained refrigerating 
machine. 

Rettig Packing & Market Co., Grand 
Junction, Colo., one %-ton, self-con- 
tained refrigerating machine. 

Frank Vesel, Cleveland, O., one 2-ton, 
self-contained refrigerating machine. 

Economy Grocery Co., Kenmore, O., 
a one-ton, self-contained refrigerating 
machine. 

Vetter Brothers, Louisville, Ky., one 
6%-ton, self-contained refrigerating 
machine. : 

J. F. Kolb & Sons, 2564 Bailey Ave., 
Buffalo, N. Y., a one-ton, self-contained 
refrigerating machine. 

H. M. Gleason & Co., Charlottesville, 
Va., one 4-ton, self-contained refrig- 
erating machine. 

A. H. Hawkins, Lynchburg, Va., one 
2-ton, self-contained refrigerating ma- 
chine. 

R. E. Becker, Grand Rapids, Mich., 
one 15-ton, vertical, single-acting, belt 
driven, enclosed refrigerating machine 
and high pressure side complete. 
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KROGER SHOWS $4,000,000 NET. 

Sales totalling $161,261,353.66, with 
a net profit before dividends of $4,377,- 
104.36, are reported by the Kroger 
Grocery and Baking Company, of Cin- 
cinnati for the year ended December 31, 
1927. This concern is one of the largest 
chain store concerns in the country, and 
operates 3 meat packing plants and 
nearly 1,700 meat stores. 

The gross profit on sales was $28,- 
108, 619.91. The dividends paid totalled 
$1,322,878.06 and the surplus account 
at the close of the year amounted to 
$13,063,110.62. 

Inventories at the close of the year 
are listed at $12,244,169.80 and fixed as- 
sets at $14,706,911.18, with a reserve 
for depreciation of $5,290,950.51. 

The income and surplus statement as 
of December 31. 1927, is as follows: 

We ioe Teel sales wetescseee..-- $1G1,261,208.08 
28,108, 619.91 

922,427.05 

29,031,046.96 


profits on sal€S.......ssseeee 
Other income ......-e+eeeseeceveee 
Gross INCOME ..... se eeeeeeeceeeees 


ek GEOONBCE .cccccaccsesccesos 23,939,491.06 
nee profit . ese sccecsevusescaseunnsc 5,091,555.90 
Less interest and reserve for fed- 
qfal Income tax ...cccccccccceces 714,451.54 
Net profits to surplus account...... 4,377,104.36 
Dividends paid ........seeceeeceees 1,322,878.06 
Adjustments— 
Profits by sale of real estate.... 194,367.71 
Premium paid on preferred stock 
DEON csccctcesesececessesoncs 96,340.00 
Sundry adjustments ............. 35,210.10 
Surplus account at close of year... 13,063,110.62 


Since the report was made the com- 
pany has purchased the plant of the 
Ohio Packing Co. at Columbus, O., and 
will supply its Columbus and vicinity 
stores with fresh meats and meat prod- 
ucts from this plant. 

In nearly 1,700 of its 3,749 stores the 
company has meat departments. The 
stores are located in Ohio, Kentucky, 
West Virginia, Michigan, Indiana, IIli- 
nois, Missouri and Pennsylvania. It 
now has three meat packing plants, 
one in Cincinnati and one in Detroit, in 
addition to the Columbus plant just 
acquired. 

The officers of the company are B. H. 
Kroger, chairman of the board; W. H. 
Albers, president and general manager; 

Nagel, vice-president; B. H. 
Kroger, jr., treasurer; George G. 
Meiners, secretary; C. F. Kroger, as- 
sistant secretary and treasurer. The 
directors are: W. H. Albers, L. I. K. 
Berne, James Fogarty, John M. Han- 
cock, B. H. Kroger, B. H. Kroger, jr., 
C. F. Kroger, Geo. G. Meiners, P. W. 
Miller, A. L. Nagel, and Paul Sims. 

a 
DIRECT BUYING OF HOGS. 
(Continued from page 22.) 

pressed condition of the foreign mar- 
ket for pork and lard. During the first 
eleven months of 1927, United States 
exports were 35 per cent under the 
same period in 1926, and the lowest of 
any year since 1912. This was due to 
a number of causes, but the most im- 
portant is the record hog production in 
European countries. 

During the first eleven months of 
1927, Germany marketed over 35 per 
cent more hogs than during the same 
Period in 1926. According to the In- 
ternational Institute of Agriculture, 
there were 22,888,000 hogs on farms in 

Tmany on December 1, 1927, as com- 
pared with 19,412,000 the year before— 
an increase of 18 per cent. The exports 
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of Danish bacon to England were the 
heaviest of all time, and about double 
the usual exports prior to 1925. Poland 
and Czechoslovakia have greatly in- 
creased their exports, and other north 
central European countries, such as 
Esthonia and Lithuania, have become 
factors in the export bacon market. 

In view of the foregoing facts, it is 
absurd to blame direct marketing for 
the decline in hog prices. The price of 
hogs declined because the price of pork 
declined. Pork cannot be sold for more 
than the market will pay for it; the 
decline in prices last summer cost pack- 
ers millions of dollars. To ignore this 
evidence by saying that the decline in 
hog prices was caused by direct mar- 
keting is gross misrepresentation! 


Dividing Buying Territory. 


It has been charged that packers 
might divide buying territory and thus 
limit competition. Such procedure 
would be unlawful. We are not a party 
to any territorial arrangement, and any 
one can ship hogs to Swift & Company 
at its direct buying points. 

There is plenty of evidence that 
packers compete actively for hogs 
bought direct. 

For example, a representative of the 
United States Department of Agricul- 
ture points out that every Iowa county 
has from two to fourteen outlets for its 
hogs, and that all but nine counties 
have four or more buying agencies. 
Considering their hog population, most 
other territories are equally well sup- 
plied with buyers. 

The producer, of course, has the op- 
tion of shipping to numerous direct 
buying plants, or to central markets 
if he is not satisfied with the price 
offered by a direct buyer in his own 
locality. The producer is amply pro- 
tected by both law and competition. 

Fear has been expressed that the 
growth of direct buying will eliminate 
the central livestock market. Swift & 
Company does not share this view. 
Swift & Company hopes and believes 
that central markets will continue, be- 
cause of its large investments in pack- 
ing plants at these markets. Further 
proof that we believe in the central 
markets as an institution is evidenced 
by our investments in stock yards at 
South St. Paul, Sioux City, South St. 
Joseph, Fort Worth, and other points. 


I1i—Proposed Legislation. 


It has been proposed to limit direct 
buying by legislation. Such legislation 
would be an unprecedented departure 
from the accepted freedom of individual 
action. Freedom of contact is one of 
the basic characteristics of our busi- 
ness system. It has always been cus- 
tomary to allow buyers and sellers to 
make their own arrangements with re- 
gard to their transactions, so long as 
they obey the ordinarv laws of com- 
merce. We do not believe that the 
American people want laws to limit 
this freedom of action. 


Packers Buy Hogs Direct Because Pro- 
ducers Sell Hogs Direct. 

Apparently there are many producers 
who favor this method. In Ohio, In- 
diana, and Iowa, the direct marketing 
of hogs has been initiated by producers’ 
organizations. We do not believe that 
these producers or others want a law to 
restrict them from marketing where 
they see fit. 

The producer should be able to sell 
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his hogs in any way he prefers. If he 
sends his hogs to the central markets, 
we shall be glad to buy them there; if 
he continues to sell direct, economic 
necessity will require us to compete for 


them. 
envision 


FINK SHOWS 1927 PROFITS. 

Sales totalling $6,222,754 are re- 
ported by A. Fink & Sons, Newark, 
N. J., meat packers, for the year ended 
December 31, 1927. These sales showed 
a gross operating profit of 585,706. 

The general balance sheet showed 
current assets of $711,126, including 
$134,772 cash, $205,798 accounts re- 
ceivable, and $370,556 inventory. Cur- 
rent liabilities amounted to $110,640. 
Current assets are shown to be equiv- 
alent to 6.4 times current liabilities. 

Satisfaction with the 1927 showing 
was expressed by President Louis F. 
Keller. The year was recognized as a 
difficult! one because of conditions in 
the hog market. “While dollar sales 
were approximately $15,000 less than 
in 1926,” Mr. Keller said, “the volume 
was substantially greater.” 

Since the issuance of the $1,000,000 
first mortgage 6% per cent bonds in 
May, 1927, the company’s borrowings 
through bank loans and commercial 
paper has been negligible, it was 


pointed out. 
fe 
TO ATTACK PACKING WASTES. 
(Continued from page 20.) 


CHAIRMAN—F. Edson White, Ar- 
mour and Company, Chicago, III. 

MEMBERS-AT-LARGE—M. F. Cud- 
ahy, Cudahy Brothers Co., Milwauwee. 
Wis., C. F. Faulkner, Jr., Armour and 
Company, Chicago, IIll.; Myron Mc- 
Millan, J. T. McMillan Co., St. Paul, 
Minn.; E. C. Merritt, St. Louis Inde- 
pendent Packing Co., St. Louis, Mo.; 
J. P. Murphy, Blayney-Murphy Co., 
Denver, Colo.; Henry Neuhoff, Neuhoff 
Packing Co., Nashville Tenn.; J. W. 
Rath, The Rath Packing Co., Waterloo, 
Ia.; John Roberts, Miller and Hart, 
Chicago, Ill.; G. C. Shepard, The Cud- 
ahy Packing Co., Chicago, Ill.; F. S. 
Snyder, Batchelder & Snyder Co., Bos- 
ton, Mass.; Thomas E. Wilson, Wilson 
& Company, Chicago, IIl. 

SECTION ON WASTES IN RAW 
MATERIALS AND SUPPLIES—R. W. 
Carter, Swift & Company, Chicago, II1.; 
Joseph B. Rogers, Swift & Company, 
Chicago, Ill.; Willard C. White, Ar- 
mour and Company, Chicago, IIl. 

SECTION ON WASTE IN PLANT 
OPERATIONS—R. F. Eagle, Wilson & 
Company, Chicago, Ill.; H. P. Hen- 
schien, Henschien & McLaren, Chicago, 
Ill.; H. J. Koenig, Armour and Com- 
pany, Chicago, Ill. 

SECTION ON WASTES IN AC- 
COUNTING AND FINANCE—L. B. 
Dorr, Jacob Dold Packing Co., Buffalo, 
N. Y.; G. M. Pelton, Swift & Company, 
Chicago, Ill. 

SECTION ON WASTE IN DISTRI- 
BUTION AND SELLING—I. M. Hoag- 
land, Armour and Company, Chicago, 
Ill.; A. A. Millett, Swift & Company, 


Chicago, Ill. 
— 


There are two principal methods of 
dressing sheep. What are they, and 
what are their differences? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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Chicago Section 


Harry Manaster of Harry Manaster 
& Brother, left Chicago February 6 for 
a vacation in Hot Springs, Ark. 


E. G. James of the James Broker- 
age Co., was out of the city for sev- 
eral days this week on business. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 26,538 cattle, 10,581 
calves, 96,886 hogs and 9,396 sheep. 


A. L. Eberhart, of Cross, Roy, Eber- 
hart & Harris, this week started on a 
motor trip to the Mississippi Gulf 
coast, with John W. Hall for a travel- 
ing companion. 

Rozier D. Oilar, well-known chemical 
engineer, who only recently returned 
from an extended stay in South Ameri- 
ica and Mexico, where he made several 
plant installations, was in Chicago this 
week calling on friends. 


Provision shipments from Chicago, 
for the week ending Feb. 4, 1928, with 
comparisons, are reported as follows: 

Cor. week, 

Last. wk. Prev. wk. 1927. 
Cured meats, Ibs. .15,145,000 16,566,000 14,153,000 
Fresh meats, Ibs..41,033,000 37,965,000 43,925,000 


lard, lbs. ......-. 7,439,000 7,063,000 4,713,000 


J. B. Rogers, for many years as- 
sistant to N. H. Higbie as purchasing 
agent of Swift & Company, was this 
week made purchasing agent, following 
announcement of the retirement of Mr. 
Higbie, who is one of the best-known 
figures in the industry. 

Mrs. Charles E. Herrick, who has 
been confined to a hospital for several 
weeks recovering from an_ operation, 
has improved sufficiently to return to 
her home. She is gradually gaining 
strength and it is believed that she will 
soon be in good health again. 


J. R. Stephenson of the E. G. James 
Brokerage Co., celebrated his birth- 
day this week by inviting his business 
associates and a goodly number of out- 
side friends to be his guests at a lunch- 
eon. He was assisted in the entertain- 
ment by George Sunderland who acted 
as toastmaster. 


_F. W. Keigher, well-known in pack- 
ing plant meat sales circles, with which 
he has been connected for the past 27 
years, has accepted a position with the 
Milwaukee Printing Co., Milwaukee, 
Wis., as manager of the packinghouse 
merchandising department. He _ will 
Maintain headquarters in Chicago. 
Among other things Mr. Keigher will 
act in the capacity of sales and mer- 
chandising consultant for packers and 
will help meat plants with their selling 
problems. 


———_—_ 


DEC. INSPECTED SLAUGHTER. 
: The inspected slaughter of hogs dur- 
Ing December, 1927, totalled 4,868,608 
head; cattle numbered 761,143, calves, 
376,486, and sheep and lambs, 1,093,964. 


FARM PAPER ON HOG PRICES. 


World-wide influences have made for 
lower hog prices, rather than the direct 
buying of hogs by packers, according 
to comment made recently by a leading 
Western farm weekly. Wallace’s Farm- 
er (never known, by the way, for its 
friendliness to the packer) says: 

“Canadian bacon during the early 
part of this winter sold for $16.63 a 
hundred on the Liverpool market, as 
compared with $26.94 a hundred in May 
of 1926. In like manner, Danish bacon 
dropped from $29.76 a hundred in May 
of 1926 to $18.56 a hundred during the 
early part of this winter. In 1927, 
Great Britain increased her imports of 
bacon from Denmark by 140,000,000 
pounds, but reduced her imports from 
the United States by about 60,000,000 
pounds. 

“The Danes, British and Germans 
seem to have increased their hog pro- 
duction about 30 per cent over what it 
was two years ago. Over most of 


Europe, as in the United States, it now 
seems that hog prices are unsatisfac- 
tory to producers. However, it is un- 
likely that production will be cut down 
to the point where it was at the low 








HE BELIEVES IN DOING IT RIGHT. 


Jacob Moog, senior vice-president of 
Godchaux Sugars, Inc., spent a few days 
in Chicago last week on his return from 
the East, where he participated in the 
organization of the Sugar Institute, Inc., 
and in the adoption of a code of ethics 
which bears a strange resemblance to 
something of the same kind which meat 
packers might adopt and put into practice 
to their great advantage. 

As a vice-president of Wilson & Com- 
pany Mr. Moog was known as a progres- 
sive in the meat packing industry, and he 
has carried his constructive ideas with 
him over into the sugar industry. 


time two or three years ago. It is ob- 
vious that Europe can not continue in- 
definitely to buy such large quantities 
of pork from the United States as she 
did during the first five or six years 
following the war. 

“These facts should be of interest to 
those people who have been inclined to 
blame the direct buying of packers for 
the fall in hog prices during the past 
year. We hold no brief for the packers, 
but we seriously doubt if direct buying 
has harmed hog prices as much as 
some of the commission men would 
have us believe. The influences making 
lower hog prices have been world- 
wide.” 


ee 
PENN. PACKERS ACTIVE. 

The Bayer-Gillam Company, Tyrone, 
Pa., has made application to the Sec- 
retary of the Commonwealth of Penn- 
sylvania for an increase of its capital 
stock, in order to take over the Tyrone 
Home Dressed Meat Company and the 
Oriole Stores Company. 

This merger, which was effective 
January 2, 1928, is one of considerable 
interest to those who observe Tyrone’s 
local industrial situation, as this com- 
pany with its new holdings will have 
150 employes, and in the past year the 
combined business of the three com- 
panies was close to two million dollars. 
Almost half this number of employes 
live in Tyrone, and the salaries and 
wages paid out to them during the 
past year was more than $100,000. 

The Tyrone Home Dressed Meat 
Company is an entirely local corpo- 
ration that succeeded Hoover & Stanley 
in the meat killing and packing busi- 
ness in July, 1926. The company has 
made rapid progress in establishing 
trade connections throughout the com- 
munity, and with its farmer neighbors. 

~~ 
EL PASO PACKERS MEET. 

A get-together meeting of packers 
and branch house employees was held 
at El Paso, Tex., on the evening of 
January 26, under the auspices of the 
local branch of the Institute of Meat 
Packing. 

The meeting was addressed by Ed- 
ward N. Wentworth of Armour’s Live- 
stock Bureau and Miss Gudrun Carl- 
son of the Institute of American Meat 
Packers. It was presided over by L. 
F. Miles, of the Peyton Packing Com- 
pany, El Paso. 

Mr. Wentworth outlined the general 
conditions prevailing in the livestock 
industry and the present and future 
outlook for meat packing. Miss Carl- 
son discussed some of the false impres- 
sions about meat which the Institute 
has succeeded in disproving, the recent 
work that has been done to give the 
public a better idea of the real value 
of meat and to make housewives un- 
derstand that each cut of meat has its 
own method of cooking to get best re- 
sults. 

About 50 representatives of the in- 
dustry, including a few local retail 
meat dealers, were in attendance. 
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CASH PRICES. 








Based on Actual Carlot Trading, Thursday, 
February 9, 1928. 
Regular Hams 
Green. 8. P. 
aa 17% 17% 
ED saspsenen eet doanhue 165% 16% 
0 Serr ere 15% @15% 16% 
RE od, wei eeseecsunbe 556 16 
16-18 14% 14% 
A — 14% 1444 
10-16 Range.. --- 155¢@15% er 
16-22 Range............. 14% 
8. P. Boiling Hams 
H. Run. Select. 
DE cnesh eas saeune seco 14% 15 
PD) kosutschsbbaseoes ase 141% 15 
rer rrr se Tee 14 14} 
Skinned Hams 
Green. 8. P. 
17 
16% 
15% 
15 
14% 
13% 
12% 
12% 
11% 
8. P. 
104% 
10 
95g 
95% 
914 
8. P. 
18% 
17% 
16% 
154% 
14% 
141% 
*Square Cut and Seedless. 
D. 8S. Bellies* 
Rib. 





115g 
35-40 11% 
| eae 1014 10% 





Other D. S. Meats. 


Extra Short Clears.............35-45 11% 
metre Gest BRIDS.. «os .ccccccece 35-45 11% 
i ee: ivicoscnvens Shas 6-8 9 
oo are 4-6 9 
| a ee 7% 
LARD. 
ny OR, EE Se Sank enw cd kesuge se 11.07% 
ee Sn COND... cen ctubacneensens 10.27% 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
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FUTURE PRICES. 











Official Board of Trade Range of Prices. 
SATURDAY, FEBRUARY 4, 1928. 
Open. High. Low. Close. 
LARD— 
Mar. ...11.17% 11.17% 11.10 11.12% 
May ...11.40 11.50 11.32% 11.35 
July ...11.62% 11.75 11.55 11.57% 
CLEAR BELLIES— 
Mar. “, ciceil 12.00 
May 12.52% 12.20 12.20 
July 12.70 12.50 12.50 
SHORT RIBS— 
May ...11.00 11.00 10.87% 11.00 
GORY s0% asec er Sieete 11.20 
MONDAY, FEBRUARY 6, 1928. 
Open. High. Low. Close. 
LARD— 
Sr awa imei 10.85ax 
Mar. 11.00 11.00 10.97% 10.97 ax 
May ...11.10-25 11.25 11.05 11.22% 
July ...11.40-45 11.50 11.30 11.47 Wax 
Sept. .. + 11.57 ly 11.67% 11.57% 11.6744b 
CLEAR BELLIES— 
_. Sere as consi 11.82%4n 
May ...12.20 2.20 11.97% 12.05ax 
July 1535 12.30 12.25 12.27% 
SHORT RIBS— 
_ sree 10.77%4b 
err 10.95ax 
TUESDAY, FEBRUARY 7, 1928. 
Open. High. Low. Close. 
LARD— 
Feb. eee Fiala 10.97 %ax 
_ ae 4 11.02% 11.10ax 
May 1 11.35 
July ... 11.60-65 
Sept. 11.80 
CLEAR BELLIES— 
Mar. ines pans 12.00n 
MT Sad naa vr jam 12.25ax 
July ...12.40 12.50 12.40 12.474%ax 
SHORT RIBS— 
ST aps esa 10.77%n 
eS 10.95n 
WEDNESDAY, FEBRUARY 8, 1928. 
Open, High. Low. Close. 
LARD— 
Feb. ...11.05 11.05 11.05 11.05 
Mar. ...11.15 11.17% 11.12% 11.17% 
May ...11.421%4-45 11.45 11.35 11.424%4b 
July ...11.67% 11.70 11.62% 11.674%4b 
Sept. ...11.90 11.90 11.85 11.90b 
CLEAR BELLIES— 
Mar. .. -11.90 12.05 11.90 12.05b 
May ...12.20 12.30 12.20 12.30b 
Jaly ...13 2.40 12.55 12.40 12.55 
SHORT RIBS— 
| AP 10.85b 
SN 65 5 oes a 11.00b 
THURSDAY, FEBRUARY 9, 1928. 
Open. High. Low. Close. 
LARD— 
SNe are Sey 11.05b 
Mar. ...11.20 11.20 11.15 11.20b 
May ++ -11.45-471 4% 11.50 11.40 11.47% 
July ...11.70-72% 11.75 11.67% 11.72% 
Sept. ...11.95 11.95 11.92% 11.95b 
QLEAR BELLIES— 
Mar. ...12.00 12.02% 12.00 12.02% 
May - 12.30 12.32% 12.30 12.32% 
July ...12.62% 12.62% 12.55 12.57% 
SHORT RIBS— 
rere eke sien 10.95b 
July ...11.15 11.25 11.10 11.22%ax 
FRIDAY, FEBRUARY 10, 1928. 
Open. High. Low. Close. 
LARD— 
ME kb wipes de 11.02%n 
Mar. 11.20 11.20 11.12%b 
May ...11.45 11.45 11.37% 
July ...11.70-72% 11.72% 11.62% 
as oes ahs 11.85n 
CLEAR BELLIES— 
Mar. . . ase osm 12.00ax 
ST 660. sks oan ae 12.25ax 
July 2.52% 12.52% 12.45 12.45 
SHORT RIBS— 
ars 11.90ax 
DE ses woes 11.15b 


February 11, 1999 


CHICAGO HOG PURCHASES, 
Purchases of hogs by Chicago pack. 
ers for the week ending Th 
Feb. 9, 1928, with comparisons, were 
as follows: 


Week Cor. 
ending Prey, Week, 
Feb. 9. week. 1997 
Armour & Co. ........+- 12,409 16,825 4,054 
Anglo-American Proy. Co. 8,713 7,925 3.9m 
Swift & Co. ...........- 5,144 16,080 
G. H. Hammond Co..... 8,420 8,353 2.50 
Le ee 12,919 14,433 
Ce 19,934 16,641 157 
Boyd-Lunham €o. ....... 7,398 7,943 ‘ 
Western Pkg. & Prov. Co. 12,247 14,3227 
Roberts & Oake......... 13,192 11,775 4 
Ditiier & Tart... ...6s00. 8,134 11,494 6,987 
Independent Pkg. Co..... 7,006 7,466 (25m 
Brennan Pkg. Co........ 7,920 7,750 
Beer FRE. UR. .seccsscss 7,407 8,826 274% 
——e —— 
SONAL gaek cos dascseauey 140,843 149,483 63.565 











CHICAGO RETAIL FRESH 
MEATS 

















No. 2. Nog 

Rib roast, heavy end 22 % 

Rib roast, light end.. 28 ) 

Chuck roast ....eeeeeeeeee 20 4 

Steaks, round ............ 80 P 

Steaks, sirloin, first cut... 60 40 2 

Steaks, porterhouse ...... 75 45 ) 

Steaks, flank ...........-. 28 25 8 

Beef stew, chuck.......... 20 18 1% 

Corned briskets, boneless.. 24 22 8 

Corned plates ........++++. 12 10 

Corned rumps, boneless.... 25 22 B 

Lamb. 

Good. Com, 

icsthabauanaes 82 % 

35 80 

20 1b 

Chops, shoulder ..... -. 25 2 

Chops, rib and loin....... 55 % 

Mutton. 

OE: i cchsneievienenedaten 26 a 

DE, ac ncnacccsevadvcseses 10 oa 

Shoulders ......ccccccccece 16 3 

ops, rib and loin........ 35 ‘ 

Pork. 

Loins, whole, 8@10 av..... oes 6¥ a0 cnn 18 @20 

Loins, whole, 10@12 av............00. 17 @B 

Loins, whole, 12@14 av..........eeees 17 @i8 

— whole, 14 and over............. 16 @ll 
a 

ae 

Spareribs 

WOMB cncccccccsccces 
Leaf lard, 
og BPP eee 30 @40 
DUNMMEOUEE. cies cetcvesvecsvscns ba cseaue 18 @%4 
eT EPP eer 30 @” 
SECRET TTPO CCOLE PETE Ler 122 @ié 
SEED 0 osu v aw bnuedns 060 cknnee ae aeee 15 @3 
oy Peer re eens ee kr erry Qn 
ae @4s 

Butchers’ Offal. 

ME 4. dcisa 0550040808405 4004sR0ub ob SON ee 6 
CME .5cc00pa0epeksd aides age eeenen 3 
SS 2 are 50 
RE ED .0cncebswepe asennad 6s pnuien 

Re errr Te nr 23 

ee re ep 2 

CURING MATERIALS. 
Bbis. Sacks. 

Nitrite of Soda, 1. c. 1. Chicago..... 9% 
Double refined saltpetre, gran. l.c.l.. 64 5% 

Re era ee ™ 

Double refined nitrate of soda, f. 0. b. 

Xa ts uy CRORE, 5201005658058 84 
Less than carloads, ee: i. ; 


Crystals 
Kegs, 100@200 lbs., 1c more, 
= acid, in carloads, powdered, in 
D. ccccsccvecanseceseeqsvecsevesns 
Crystals to powdered, in’ bbls. 
5-ton lots or more........... 
In bbls. in less than 5-ton lots..... 8 
Borax, carloads, powdered, in bbls... 5 
In ton lots, gran. or powdered, in 
RAB, cccccccccccces soenenayseeeand 5 
Salt— 
Granulated, car — 
cago bulk 
— car lots, ‘per ton, f.0.b. Chicago, 
bulk 








per ton, f.0.b. Chi- 


‘ Rock, carlots, per ton, £.0.b. Chicago... 6.0 
ugar. 
Raw sugar, 96 basis, 


2. 0 Be 





UEMEE sac u dp ach vadawesteer cane 4.60 
Second sugar, 90 basis jone 
Syrup, testing 63 and 65 combined su- 

cross and invert, New York........- @ # 
Standard granulated f.o.b. refiners 

7 eer See @5.00 
Packers’ curing sugar, 100 Ib. bags, 0 
f. o. b. Reserve, La., less 2%...... @i.1 
Packers’ curing sugar, = lb. bags, 0 
fi: ©: Reserve, La., gs 2%... 008 @. 





Fek 


Prime 
Good 


Mediu 
Heife 


Shoule 
Hangi 


Brain: 
Heart: 
Tongu 
Sweet 
Ox-Ta 
Fresh 

Fresh 

Livers 
Kidne 


Choice 
Good 
Good 


Good 
Mediu 


Brain: 
Calf | 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


gusuenis (28° 8 


PEP ETT Ey 


eer Short Loins, No. : 
ae Loin — (nips) .. 


= 
& 


“Hal 


f- 


rt Loins 
Cow ain Ends . as 


Beer _ el Ends Lae 


Beeses seegeeseses? 


Rump a. cere sevccces .20 





Beef Products, 
Brains( per lb.)......... 
Hearts 


® 
ReeSabsee 
- - 


RSses 


6880288 
ss 


Choice 4 oll seeseonaeewe 
lamb Fries, “per Ib 
Lamb Kidneys, per Ib.. 
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® <2 
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s 3 
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DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Mixed sausage, fresh............ edna 
Frankfurts in sheep casings eececccoses 
Frank: ee OO eee 
Bologna in beef bungs, choice.......... 
Bologna in cloth, paraffined, choice. 
Bologna in beef ‘middles, Choice. ....... 
Liver sausage in hog bungs............ 
Liver sausage in beef rounds........... 
SY SE cc cnn esnGache nb ae on ‘ 
New England luncheon specialty. 
Minced luncheon —— Se 
Tongue oe sis ebeee 
Blood sausage. 
Polish sausage 
Souse 






DRY SAUSAGE. 
Cervelat, choice, in hog bungs......... 
Thuringer Carvedas. .ccccccee as 
re 
Holsteiner 
B. C. Salami, choice. 
Milano Salami, choice in h 
B. C. Salami, new condition.... 
Frisses, choice, in hog middles. 
Genoa style Salami.. 
as 65:5 caGii a5 iin 4409-60-<eaiceen > 
Mortadella, new condition 
SY Aha Van dad cas waimeunkouede'en 
i eee er ae 
WR PE oan n.9 5s 9s cab iesierccence’s 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 









Small tins, 3 to Crate...ccccccccccccece < 
Se TR © ORO CUNO id cass sacnckedscoce sj 


Frankfurt style a in sheep casing: 
Small tins, 2 to cra 
Large tins, 1 to cane 

Frankfurt style sausage in pork cas 
Small tins, 2 to crate.. 
Large tins, 1 to crate 

Smoked link sausage in pork casings— 





SED I GIES 0 0s cis cccs dis coecee ce 
Large tins, OP Gio 6 he dctceecesecscuse 


SAUSAGE MATERIALS. 
Regular pork trimmings................ 
Special lean pork trimmings 
i:xtra lean pork trimmings............. 
PROC TOG SEMIN, isis ivc cc ccccccees's 
i Te, eer 
Ni enccaks <dsawelewecueke asa 


Native boneless bull meat (heavy). ry ate 


SED Secuwestvwcsccavcsqioes 13 

ET ER dn ka pave 4006 we. amenisenece 
ge A ea ee ee ee ll @114% 
WT MS So Daa nw dl sian 6 ee ala aie 7 @™% 
Beef cheeks (trimmed)................ 94%@ 9% 
Dr. canner cows, 300 lbs. and up....... 

Dressed canners, 350 Ibs. and up...... . 

Dr. bologna bulls, 500@700 lbs......... 

WN Ee no pb circa chidaecedcenckrsas 3%4@ 4 
Cured pork tongues (can trim.)........ 14 


(These are prices to wholesalers, on material 
packed in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef Casings: 


Domestic round, 810 pack.......... 27 
Domestic round, 140 pack......... 38 
Wide export WING 0 (od sc ses 
Medium export rounds.............. 35 
Narrow export rounds.............. 39 
es. > MIN a4 Wile 6’ wdhine gona acere 11 
SS a” ie 
No. 1 domestic bungs.............. 23 
2 6. ieee 14 
Regular middles ......... tiaathate @1.10 
Selected wide middles............. 2.25@2.50 
Dried ducts: 

1 


6/8 
Hog Casings: 

Narrows, per 100 yds.............. 
Narrows, meds., per 100 yds........2. 

Mediums, per 100 NS bidars cre eeaidiactta 
Wides, per 100 4 Watetg acaba kde bones as 1.50 
Export ME ¢ Saw dws. cleduesseacewats 35 @38 
RAOO: PETG: THRO oo. o's 0's 0.0:5.0'0:v 0 ston 25 
Medium prime bungs............... 14 @20 
Small prime bungs...............0. -10@ .11 
MIEN SWiadiuig 44. a:0'0-e'y-0-c:c csp ape tness g 18 


 .. APSE inners: 


-06@ . 
Quotations for large lots. Smaller quantities at 


usual advance. 


VINEGAR PICKLED vaveetnien A 


WOQUINE TINS, BIGID, DO. iccciccccccecccc 

Honeycomb tripe, 200-lb. bbl............... *76.00 

Pocket honeycomb tripe, 200-Ib. bbl........ 00 

ae SE NIN PI Sov c's. e'nsccesdoe ciesisew 17 

Pork tongue, 200- Ib. EEE eae 63 

Lamb tongues, long cut, 200-lb. bbl........ 

Lamb tongues, short cut, 200-lb. bbl........ 
BARRELED PORK AND BEEF. 

ee ree 

Family back pork, 20 to 34 pieces..... 

Family back pork, 35 to 45 pieces...... 

Clear back pork, 40 to 50 pieces........ 

Clear plate pork, 25 to 35 pieces....... 

TTI a thao an Mei Civemese-dkcsan 

MNT. Gwwhs tees bAvne 6-0¢-0466.00008000 0 

TE se SS vielen si nde idea + ¥0004 eae 

Extra plate beef, 200 lb. bbis.......... 













Seneees 









COOPERAGE. 
Ash pork barrels, black iron hoops.$1.60 
Oak pork barrels, black iron hoops. 1.8244 
Ash pork barrels, galv. iron hoops. 1.80 
White oak ham tierces............ 
Red oak lard SUMNER, cc eccscsecces ry 
2.5 


OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 
prints, £.0.0. CRIGEEOs 020. cccccccccce @25 
White animal fat margarine in 1 Ib. 
cartons, rolls or prints, f.o.b. Chicago @21% 
Nut, 1 lb. cartons, f.o.b. Chicago.... 17 
(30 and 60 Ib. solid packed tubs, 






lc per lb. less.) 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @16 
DRY SALT MEATS. 

Bixtra short ClOMPS. o60 6 ccccccccvccccese @11% 
Extra short ribs. @11% 
Short clear middles, @12 
Clear bellies, 18@: 20 lbs. @12 
Clear bellies, 14@16 lbs.. oe @12% 
Rib bellies, '20@25 bh cindeccdenesae _ @L2 
Rib bellies, 25@30 Ibs.............-4+. 9%@11% 
WOE DRGEE, BOGS Tek osc cweccccsccse @ 9% 
Fat backs, 14@16 Ibs.................. @11% 
pe errr rere re rire ri @ 9 
Sec daiadseds Wert intre ede ccaaccns @ 7% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs....... @22 
Skinned hams, fancy, 16@18 lIbs....... @22% 
Standard regular hams, 12@14 lbs. ... @23 
Phonics, GOS WB... occcvcccccceccccces @15 
Standard bacon, 10@12 lbs. ......... @30% 
Standard bacon, 12@14 lbs. ............ @30% 
Standard bacon strips, 6@7 lbs........ 23 @3l 


Cooked hams, choice, skin on, fatted.. @30 
Cooked hams, choice, skinned, fatted.. p31 
Cooked hams, choice, skinless, fatted.. @3 








Cooked picnic Ss, skin on, co a @24 
Cooked picnics, skinned, fatted @25 
Cooked loin roll, smoked....... @36 
ANIMAL OILS. 
Priean: 1eed: CE dccsesesccccocececsecis 15 @15% 
Extra winter strained.......ccccccccecs 124% @12% 
MN EE Us 5 gd tine de ch deewsede.cenas 1154,@12% 
po ee ae reer crc re 1l @11% 
FEA: 0 Mice cciceecuadecdecusseuesia 10%@l11 
Ws BR GN vin cavescnccvcsesesssns 10 10% 
Acidiess tallow Oll.....ccccccccccccses 105g@11% 
oe | err 154 @15% 
Wixtra meatefoot Off... .cccccccccscccese 114 @11% 
NNO. 1 WMORESEOOE OBb occ cece ccccsccccees 10% @11% 
20° CT neatsfoot Of). ...ccccccccccccce 17% @18% 
LARD needs 
Prime steam, cash, tierces. @11.02 
Prime steam, loose. Pea @10.22 
RMR SOU cc. ceewaricast erensges ae @ 9.75 
Wemtral IAF 2 ccccccenccccccsccccccs @12.00 


LARD (Refined). 
Pure lard, kettle rendered, per lb..11.00@11.10 


Pure lard, tleroes... os Seccccccccces 11.00@11.12 
eee re eee 11.25@11.50 
OLEO OIL AND STEARINE. 
Clee OR CRU dnc nica cs dcccccsscbuces 16 @16% 
QR, GOON snk ceececvvcdccsesdcaecovre 14 @15 
i BR ee Ee ee eee oe 14% @15 
Prime. ie, 3) GRO lb iie oc ciwicedc veweess 13% @14 
pe a gr Re ererrrerrrrrrr erry. Gua. 
Prime oleo stearine, edible........... 4@ 9% 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. 9 @ 9% 
Prime packers, tallow............4#.se. 84@ 8% 
No. 1 tallow, basis 10% f.f.a., 42 titre. 74@ 7% 
No. 2 tallow, basis 40% f.f. a., 40 titre. 64@ 6% 
Uhoice white grease, max. 4% acid, 





MOO. CRORE fa eicieaecisicstacsesceees 7™4%@ 8 
B-White grease, max. er SS eee 7%4@ 7™& 
Yellow grease, 10-06 £.£.8......0460 20sec 7 @™% 
Brown grease, 40% f.f.a.............65 6%@ 6% 

VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 

Valley points, nom., prompt......... @ 7% 
White, deodorized in bbls., c.a.f. Chgo. 10% @ 1014 
Yellow, deodorized, in bbls wenn soe es 10% @10% 
Soap stock, 50% f.f.a., f.o0.b........... 3 @ 3% 
Corn oil, in tanks, f.o.b. mills......... 93%@ 9% 


Soya bean, seller’s tank, f.o.b. coast. 94@ 9% 
Cocoanut oil, seller’s tanks, f.o.b. coast 84%@ 84 
Refined in bbls., c.a.f., Chicago, nom. .10%,@10% 





FERTILIZERS. : 
Blood, unground and ground. .$ 5.00@ 5.25 
RES | cs ciarwde 4 uleadetaedes - 3.25@ 3.50 
Ground fertilizer tankage, 10% 4.50@ 4.75 
Ground fertilizer tankage, -6 to 9%.. 4.25@ 4.50 
Ground raw bone, per ton........... 30.00@32.00 
yround steam bone, per ton......... 28.00@30.00 
Unground steam bone, per ton...... 26.00@28.00 
Unground bone tankage, per ton.... 21.00@23.00 


HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lb. average per ton. $185. 00@200.00 
No. 2 horns, 40 lb. average, per ton 125.00@135.00 


Se Rr ae ae 7 ~ 00@100.00 
Hoofs, black and striped.......... 00@ 50.00 
WK cir ncin a dudiudewececace 73.000 80.00 
Round shin bones, heavies........ 80.00@ 90.00 
Round shin bones, lights and —e -, 5e00g 65.00 
PIERO SOE. scssecd ceveiaceucdouweces 55.00@ 65.00 
SRR TED oe oad SaGE Se acdescnceve 47.50@ 55.00 
Thigh bones, heav: ies. Tht h wine's wae 90.00@100.00 
Thigh bones, light and med....... 85.00@ 90.00 
BRUNCH iv ccevies cectieuescs 50.00@ 55.00 
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Retail Section 


It Pays to Use System to Get Back 
Customers Who Quit 


It costs money to get custom- 
ers, but it costs more money to 
lose them. 

Many retail meat dealers are 
too modest—or short-sighted! 
They will spend money and effort 
to get new trade, but it does not 
occur to them to spend a propor- 
tional amount to protect the in- 
vestment when a customer quits. 

There is something wrong with 
the retailer who can’t do these 


things. 

Get in touch with customers 
who transfer their patronage 
elsewhere. 


Learn why they quit. 
Try to get them back. 


And correct the conditions that 
caused the loss of their trade in 
the first place. 

Here is the story of a retailer 
who reopened more than one- 
third of the accounts which had 
quit him, and how he did it. It 
should be interesting to all re- 
tailers as illustrating the possi- 
bilities along this. line, and valu- 
able in hints and ideas for those 
who would like to do likewise. 


Keeping Old Accounts 
Alive 


By Fred E. Kunkel. 

There are meat dealers with many 
names on their books which need to 
be stirred into action. There may be 
many reasons why those old ledger ac- 
counts are “dormant,” and no longer 
in active everyday use. But it is just 
as well to find out why each and every 
ene of them is in that unhappy condi- 
tion. 

The actual reasons may be manifold. 
The customer may have moved out of 
town or died. What is more to the 
point, he may have taken undue offense 
at some untoward incident that took 
place between him and the sales help, 
of which the retailer is uninformed, 
and yet which might easily be reme- 
died if direct contact were re-estab- 


lished. 

Of course, if the customer has moved 
away, or is no longer in existence, the 
account can safely be scratched from 
the books as dead timber. If he is still 
among the living and in town, there 


is no good reason why the retailer 
should not renew acquaintance again 
and find out what the trouble is all 
about. 

At any rate, it is always a good plan 
to ascertain why the customer now 
deals elsewhere. 

Ledger Names Worth Money. 


Perhaps a renewal of acquaintance 
will turn the trick. Possibly some se- 
cret misunderstanding can be straight- 
ened out nicely. At the same time, the 
personal contact thus established will 
tend to renew friendly relations again 
if a strained attitude of mind has ex- 
isted. 

Every name on the ledger is worth 
real money, and it is just as well not 
to forget that it costs something to 
get it there. Once the businessman 
has a good account, he should hang 
on to it. At least, one meat dealer 
figured this way recently and he got 
busy with his old ledger accounts. He 
picked out all the driftwood, compiling 
a complete list of names, addresses and 
telephone numbers, with data as to 
when the charge account was last used, 
how long it had been used before it 
was finally discontinued, the total 
amount of purchases, and a statement 
of the customer’s promptness in pay- 
ing bills as an indication of desirabil- 
ity of reopening that particular ac- 
count. 








The Monthly Checkup 


Many dead accounts can be re- 
opened if the effort is made to do 
so. 


One retailer with a little ex- 
pense and effort regained the 
patronage of 136 housewives who 
had quit him for one reason or 
another. 


He found that it pays to find 
out why customers quit, and to 
spend some time and money to 
get them back. 

He has had a lesson. From 
now on he is going to go through 
his books every month, check up 
on his dead accounts, and go after 
those who are no longer patroniz- 
ing him. 

It is a plan most meat retail- 
ers could use to their profit. 























One list contained all accounts which 
were not used for six months, and was 
classed as “Class A Accounts.” Thoge 
who had not bought anything on the 
account for a year were classed as 
“B” accounts. Those two years old, 
“C,” and so on, while those more than 
five years old were classified as “gn. 
tiques” on a separate list, and left over 
for the final results on the other lists, 

In making up the lists one series of 
sheets were marked “Class A,”’ another 
“B,” another “C,” and so on, and then 
the names were entered direct from 
the ledgers on these lists. 

Dormant Accounts Listed. 

When completed, the lists were 
checked back with the telephone and 
city directory. Those no longer listed in 
either were checked with a red cross 
for checkback with the postal authori- 
ties. 

These lists served a most useful pur- 
pose, not only for re-establishing con- 
tact with old customers, but also form- 
ing an excellent nucleus for direct mail 
advertising afterwards. Their princi- 
pal use at this time, of course, con- 
sisted of checking up on the customer’s 
whereabouts and their inclination to 
still further patronize the business, 

After the lists were completed, this 
meat dealer faced three alternatives: 

1.—He could telephone each name 
on the list and talk the situation over 
frankly. 

2.—He could set a solicitor to the 
task of making a personal visit to each 
customer and so achieve the same re- 
sult. 





He oculd send out a series of 
personally typewritten letters to each 
name on the list eliminating all those 
who responded, or he could combine all 
three methods. 


Letter Opens Negotiations. 

After debating the question he de- 
cided in favor of a series of three let- 
ters as the first step in his chain of re- 
juvenating these lost accounts. He 
hoped thereby to get a favorable re- 
sponse from at least one-third of the 
list, and then to telephone all those 
who had phones and to send a solicitor 
to the remainder. His scheme worked 
out nicely. The first letter of the se- 
ries read thus: 

“Dear Mrs. Gans: 

“Do you know why Napoleon lost 
the battle of Waterloo? 

“It was because he had lost his grip 
on the strings of battle. Similarly, 
for some unaccountable reason not ap- 
parent from our ledgers, we have lost 
our grip on your business. 

“When a patron has been a good cus- 
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tomer of ours for a long, long time, 
and then without known cause to us, 
suddenly stops buying here, we won- 
der if we are not losing our grip on 
the strings of trade battles, and facing 
our Waterloo! 

“Won’t you come in and tell us 
frankly why we no longer merit your 
business? Or use the enclosed post- 
card to tell us the sad story—or tele- 
phone me personally about it?” 
Second Letter Follows First. 


“This letter brought in its natural 
quota of results, about 10 per cent re- 
turns on a mailing of 300 odd letters. 
Some returned the postcard. Others 
called up about it. Some came in to 
tell us what they thought,” says this 
meat dealer. “The response was so 
gratifying that we despatched another 
letter to those not responding in 30 
days. This read as follows: 

“Dear Mrs. James: 

“We still miss you from the ranks 
of the ‘old-timers.’ 

“Your account has not been used for 
months. So we’re sending you this lit- 
tle friendly reminder to tell you that 
we have missed you, and to ask what 
has happened ? 

“Naturally, we’re wondering why we 
still do not see your name actively on 
our books. We would like to know if 
there is anything we can remedy—if 
our meats and provisions haven’t been 
what you want or our service displeas- 
ing, or if there is anything about us 
that does not strike you as just right 
we would certainly like to know all 
about it. 

“Good friends are rare—and we want 
to hold on to them. So won’t you 
please mail the enclosed postcard to- 
day, telling us to continue your ac- 
count, or explaining why you want it 
discontinued, or telephone me about it 
if you cannot come into the store.” 

P, S—Just charge it—like you used 


to! 
Last Letter Talks Quality. 


“Here also the response was very 
satisfactory. At the end of the month 
many of the old accounts had pur- 
chases charged to them, while again 
some called up. Others mailed the 
postcard and some dropped in to talk 
the matter over, voicing some slight 
grievance or telling us that they had 
No particular reason for not buying, 
but that they had just gotten into the 
habit of buying elsewhere. So we 
despatched a third and final letter to 
the balance of the accounts who still 
remained unresponsive: 

“Dear Mrs. Dicks: 

“You are still one of a very few of 
our old customers who has not re- 
sponded to our request for information 
as to why you stopped buying here. 
“If there has been any fault in our 
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efforts to please don’t decide against 
us by one act—it can be remedied, and 
we’re eager to do—just that! 

“Your money will buy as much here 
as elsewhere. The quality of our meats 
and provisions is at its best. We’ll ad- 
mit that our prices are as reasonable, 
if not more so, than elsewhere. So why 
not come back and give us the once 
over again? You’d be surprised.” 

P. S.—We want you to use your ac- 
count again. It is still on our active 
ledgers. Why not charge it like you 
used to?” 

Many Old Accounts Reopened. 

“The total result of this campaign 
on some 300 odd accounts, resulted in 
reopening 136. As to those not re- 
sponding, if they had telephones, they 
were now called up and a series of 
questions propounded. These were 
carefully framed in advance, and their 
use varied according to the nature of 
the account or the personal knowledge 
some one had of the customer. 

“If there was any complaint of any 
kind, every effort was made then and 
there to straighten it out, and to as- 
sure the customer that there would be 
no recurrence to warrant any more 
complairits in the future. If there was 
no trouble of any sort, it was of 
course, easy to re-establish connections. 

“As to those without telephones, a 
special solicitor was assigned to the 
task of making a personal call and to 
achieve the same results as a telephone 
interview. In this way, we satisfied 
ourselves as to the balance of the ac- 
counts, and we either resold them or 
just simply wiped them completely off 
our books. 

“I believe an annual housecleaning 
like this is desirable instead of letting 
it run on for years, and 1 am going 
to repeat the performance in a year’s 
time and so keep in closer touch with 
potential live accounts which mean real 
money to the meat dealer.” 

—_@—— 
TOLEDO ASSOCIATION ELECTION. 

P. J. Weiss was elected president of 
the Toledo Retail Meat Dealers’ Asso- 
ciation at the annual meeting of the 
organization held recently. Gus Wil- 
liamson was elected i:rst vice president; 
Frank Reber, second vice president; 
A. Weinandy, secretary; Fred Boyson, 
treasurer; Louis F. Krueger, master 
at arms; Jacob J. Schmidt, inner 
guard; Ernie Leirer, John Mlynarezyk 
and Charles W. Hesse, trustees. 

——= f= 
NEW ASSOCIATION AT EUGENE. 

E. W. Anderson, local meat packer 
and retailer, was elected president of 
the newly-formed meat dealers’ asso- 


ciation, Eugene, Ore., at a meeting held 
recently. Other officers elected are as 
tollows: A. Ralph Gray, vice president; 
EK. E. Cook, secretary and treasurer; 
Ben Perlick, Fred Broders and Bert 
Rummens, directors. 
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NEWS OF THE RETAILERS. 


George Herbert has purchased the 
meat and grocery business of the 
Rosenthal’s Sales Store at Vallejo, Cal. 

Uncle Tom’s Virginia Hams’ Meat 
Market has engaged in business at 914 
Fillmore St., San Francisco, Cal. 

The Hayes & Gough meat market 
has opened at 400 Hayes St., San 
Francisco, Cal. 

Gilliland & Greer have purchased the 
meat business of Walter Clare at 
Hominy, Okla. ; 

Edmonds and Cox will open a meat 
market at Wewoka, Okla. 

Floyd Overpacker has purchased the 
meat business of George Wilbur at 
Bedford, Mich. 

O. E. Freng has sold his meat busi- 
ness at Wenatchee, Wash., to G. H. 
Caldwell. 

M. W. Bowerman will engage in 
business at 1563 E. Glisan St., Port- 
land, Ore., as the Bowerman’s Market. 

Paul E. Myers and J. V. Patton have 
engaged in business at 1036 Hawthorne 
Ave., Portland, Ore. 

The Sublette Meat Market has been 
opened at 7134 55th Ave., S. E., Port- 
land, Ore., by J. W. Sublette. 

A. B. Burkenwine will open the City 
Meat Market at Heppner, Ore. 

R. J. Trumble & Son will engage in 
the meat business at Marysville, Wash. 

W. G. Bracelin will open a meat mar- 
ket at 392 Hawthorne Ave., Portland, 
Ore. 

Frank F. Durgan has sold his meat 
business at Washougal, Wash., to Glen 
Miller, E. L. Kesler and Fred Sand- 
strom. 

The meat market of White & 
Pickard, Medford, Ore., was recently 
destroyed by fire. 

The Triple AAA Market will be 
opened in the Richardson Bldg., 112 W. 
Main St., Norway, Mich. by E. G. 
Taylor and R. T. Arndt. 

C. H. Lohrey will open the Silver 
Star Meat market at 70th St. and Third 
Ave., Seattle, Wash. 

L. L. Boyer has purchased the City 
Meat Market on Third St., Hillsboro, 
Ore., from Mrs. Rose Strachan. 

M. Parr has purchased the meat 
market of Harry Kingshott at Sno- 
qualmie, Wash. 

Ed. C. Miller has purchased the East 
End Market, Osage, Ia., from Van 
Chlupach. 








Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 




















HAM PATTIES. 


Here is a delicious breakfast dish 
that is quickly and easily prepared and 
that will “stay” with the hard worker 
until lunch time. Many of your cus- 
tomers will appreciate knowing about 
it 

To one pint of minced or shredded 
cooked ham add two parts of bread 
crumbs that have been wet with milk. 
Place the ham and bread crumbs in a 
buttered gem pan, break an egg over 
each pattie, sprinkle the top with 
cracker crumbs and bake until brown. 
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AMONG RETAIL MEAT DEALERS. 


One of the largest and most success- 
ful affairs ever given by the Otto Stahl 
Employees’ Welfare Association was 
the mask and civic ball held on Feb- 
ruary 4th at Audubon Hall, 165th 
Street and Broadway, New York, when 
more than 1,500 people were present. 
The families of Otto Stahl and George 
A. Schmidt, as well as other officers 
and heads of departments, added their 
support by attending. The proceeds 
from the annual ball were added to the 
fund for the sick and death benefits, 
participated in by members. Five 
prizes were awarded for the best and 
most origina] costumes. The officers of 
the association are president, George 


Rohdenbury; vice-president, Ernest 
Ellwanger; treasurer, George P. 
Smith; recording secretary, Joseph 


O’Neill and trustee, George A. Schmidt. 


The annual meeting and election of 
officers of the Amalgamated Hotel & 
Restaurant Supply Credit Association 
was held on January 31 at the New 
York Creditmen’s Association office. 


The presert officers were continued in 
office, although President J. A. Mc- 
Hugh, on behalf of himself and other 
officials, urged the membership to elect 
a new staff in order to promote new 
interest in the organization. The nom- 
inating committee, headed by Arthur 
Davis, of Edward Davis, Inc., however, 
requested the old officers to reconsider 
and to continue for another year. The 
association has now become quite a fac- 
tor in the hotel and restaurant field 
and maintains a suite of offices at 287 
Broadway. Practically all of the sup- 
ply dealers in the Metropolitan district 
are affiliated with the organization 
which was started as a group of the 
New York Creditmen’s Association and 
later incorporated to enlarge its scope 
of activities. The officers reelected for 
1928 are: President, J. A. McHugh, 
Wilson & Company, Inc.; vice-president, 
Wm. F. Vosseler, R. C. Williams & 
Co.; secretary, Charles W. Shult; treas- 
urer, Milton Wertherheimer, Waterman 
& Co. The membership at the present 
time includes nearly one hundred of 
the leading restaurant and hotel supply 
houses and has made steady progress 
since its inception three years ago. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday. 


Feb. 9, 1928, as follows: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt., 700 lbs. up): 
OD: ‘nccpabebsbusie0cssnntcneseescesQnn ete $23.50@24.50 $22.50@ 24.00 $23.00@24.00 
ES Re eae. 19.50@ 22.50 22.00@ 23.50 20.00@ 22.50 21.00@ 23.00 
STEERS (Lt. & Med. Wt., 700 Ibs. dn.): . 
i <clogdsesankpesesanboncescdsece oo, J eee 22.00@23.50 23.00@ 24.00 
iD Fabs Sekgseebandemeasene seasons 18.00@20.50 21.00@22.00 19.50@ 22.00 21.00@22.00 
STEERS (All Weights): 
DD -Cibetuskhbadegdedpineckercces 16.00@18.00 20.00@ 21.00 17.50@19.50 iw. ce wees 
DL ‘cinvtehencuendeses 14.00@16.00 ~—..... 2.2 pe es errs 
cows: 
0 ee ee Pere 15.50@17.00 17.00@18.00 17.50@19.00 17.00@18.00 
Se re 14.00@15.50 16.00@17.00 16.50@17.50 15.00@16.00 
DL ktehcbbebdnnnsoseseceencnecan 12.50@14.00 15.00@16.00 15.00@16.50 18.50@14.50 
Fresh Veal (1): 
VEALERS: 
DE chisechshhbhebonckusance'esbuuce ld! hero 26.00@29.00 24.00@25.00 
SL. Ssansbanséeeiseessscnsivessssse0, ee 20.00@22.00 25.00@27.00 22.00@ 24.00 
19.00@21.50 17.00@20.00 22.00@25.00 19.00@21.00 
17.00@19.00 16.00@17.00 Re °° " Keccaceeee 
MIITIIITD — 15.00@17.00 Ieee eyeuedcney 





Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): 
oice 







Sues 14.00@15.00 





POSSESS RSS OdSoeseseccneescoccece 25.00@26.00 26.00@ 27.00 24.00@ 27.00 26.00@ 27.00 

ec recccccccccccccccccccccccccccs 24-00@25.00 25.00@26.00 23.00@ 25.00 25.00@ 26.00 

LAMB (42-55 Ibs.): 
SOD, Gakbecbneséiscincess seus sxssce5 SES 23.00@25.00 22.00@25.00 23.00@ 24.00 
ae een 22.00@24.00 21.00@ 24.00 20.00@ 23.00 
LAMB (All Weights): 
DL Srsccbeteioeenshbsscackseksnps 21.00@24.00 21.00@23.00 ek eee 
PE 4b 00% Shnn sk wns vo a00cduess 5 20.00@23.00 = nnveccvcce ie es Se 
MUTTON (Ewes): 

COCCC Cee ceoccececececoscoseeoece 13.50@15.50 14.00@16.00 13.00@15.00 13.00@15.00 
Dt. ctkhbabintokhpvawenbinekehe eeu 11.50@13.50 12.00@14.00 11.00@13.00 12.00@13.00 
PE. SsGbbabsenesecseesuscesereses 9.00@11.50 10.00@12.00 10.00@11.50 11.00@12.00 

Fresh Pork Cuts: 
LOINS: 

8-10 lbs. «+ 14.00@15.50 15.00@16.00 15.50@17.00 15.00@17.00 
10-12 Ibs. - 13.50@15.00 15.00@16.00 15.00@16.00 15.00@16.50 
12-15 Ibs. 13.00@14.50 14.00@15.00 14.00@15.00 13.50@15.00 
15-18 lbs. - 12.50@14.00 13.00@14.00 13.00@14.00 13.50@14.00 
18-22 Ibs. 12.00@13.00 12.00@13.00 12.00@13.00 12.50@13.50 

SHOULDERS: 
N. Y. Style—Skinned................. Ce Ue rere Tree 12.00@14.00 11.50@13.00 
PICNICS 
DEG cebstascauthabcaakkeincck cavstosawe 12.50@13.50 12.00@14.00 12.00@13.00 
eee ST aRERS Eb ShGRis scons oodekbesexa 12.00@13.00 11.50@13.00 11.50@12.50 


Dine: Denton Migle. .....<..cccoccees eee 14.00@16.00 14.00@16.00 
SPARE RIBS: Half Sheets............. DEEe 8 8=—«_ §.—Ressevess  Seebesdoos  -sankeuiwas 

RIMMINGS: 
DT “Gtstbhobadebkiiieasickubaseooans  - -Sketcweenn: . iessecseneu” > awakekesws 
CoCo Core reecccccesecesccoresecce 12.00@14.00 sheen beans esse aecoe jepic een aes 


(1) Includes ‘‘skin on’’ at New York and Chicago. (2) 





Includes sides at Boston and Philadelphia. 
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NEW YORK NEWS NOTEs. 


Mildred Hembdt, the eldest daughter 
of Mr. and Mrs. Charles Hembdt, egle. 
brated a birthday on Wednesday of 
this week. 


Mrs. R. Schumacher, who has beg, 
suffering for some time from a sever 
attack of neuritis, is still confined to 
her home. 


Among the visitors to Swift & Com. 
pany this week were R. W. Howes 
sausage department, R. D. Hebb, 
public relations department, and C, 
Smith, branch house department, all of 
Chicago. 

Frank P. Burck, an active member of 
the Brooklyn Branch, and chairman of 
the Smith Street Merchants Associa. 
tion, celebrated a birthday on Thurs. 
day of this week very quietly, due to 
the illness of Mrs. Burck. 


Mr. and Mrs. Charles E. Wicke cele. 
brated the thirteenth anniversary of 
their wedding on January 27 and o 
February 1 Mr. Wicke commenced his 
23rd year in business with his father 
in the A. C. Wicke Mfg. Co. 


Charles Eikel and Dr. J. J. Hayes, 
assistant general superintendents, J. D, 
Andrew, engineering department, Dr, 
Vollerson head chemist, and J. McLeod, 
refinery department, Armour and Com- 
pany, Chicago, were visitors to the city 
this week. 


Louis J. Stern manager of the beef 
department of the United Dressed 
Beef Co. only made one mistake in ar- 
ranging the old fashioned beefsteak 
dinner held at Teutonia Assembly 
Rooms on February 6. That was the 
affair was not held in Madison Square 
Garden. Both the wholesale and retail 
meat trade were well represented, more 
than six hundred being in attendance. 
Many of these stated that it was 
fifteen or twenty years since they had 
been together and enjoyed the inform- 
al talks. The affair was a decided suc- 
cess, in fact so much so that quite a 
number of reservations have already 
been made for next year’s beefsteak 
dinner. A great deal of the success of 
the affair was due to the assistance 
of Al Sickinger of the Gansevoort Mar- 
ket. Mr. Sickinger was affiliated with 
the United Dressed Beef Co. before he 
went into business for himself and al- 
ways acted as chef at the beefsteak 
dinners. 


Eugene W. Lewis, manager and 
treasurer of the National Cold Stor 
age Company, New York, died at the 
Shore Road Hospital in Brooklyn on 
Thursday morning, February 2, after 
an operation which was  apparem 
successful, but he had a sudden relapse 
on Thursday. His death was a deck 
shock to the trade. Funeral services 
were held in Brooklyn and the body 
was taken to Baltimore where 
ment was made late in the afternoot 
at Cathedral Cemetery. He was 
in Baltimore in 1866, and went to Chi 
cago at the age of 21 to take the posi 
tion with the Western Cold Storage Co. 
He has been with the cold storage i 
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S. qustry ever Since. He is survived by a WINS PALM BEACH ELECTION. 
widow, one daughter and four sons. Newspapers this week reported great 
ughter Two of the sons serving as’superinten- excitement in the municipal election 





dents of the Jersey City and Brooklyn at Palm Beach, Florida, where a ticket 
lay of warehouses. headed by a former Philadelphia pub- 
ae lisher for mayor, and with H. C. Wood- 

Bronx Butchers Bowling Club, better ruff, former general manager for the 
known as the midnight rollers, will Brecht Company at New York City, 


S been have a Ladies’ Night on Sunday, March as candidate for councilman, won a 
Severe 4,at 7:30 P. M. The tickets, including sweeping victory against combined op- 
ned to refreshments, will be $1.00 and there position. All the society leaders and 


jsno charge for bowling. Three prizes theatrical stars who have winter lomes 
for ladies will be awarded. It will be at Palm Beach supported Harry Wood- 


: Com- held at Ebling’s Casino alleys. Tickets ruff’s ticket and actively canvassed for 
Howes, may be secured from Captain William votes. Harry always was a winner, 
Hebb, Edelhauser. and his friends will be glad to hear of 
C. H — his latest victory. 

all of The following is a report of the New 


York City Health Department of the ° 
number of pounds of meat, fish, poultry MOE LOEB MEMORIAL SERVICES. 


aber of and game seized and destroyed in the ‘The attendanc2 at the memorial serv- 
nan of City of New York during the week jces he'd on Tuesday evening by Ye 
SSOCia- ended February 4, 1928: Meat—Brook- Olde New York Branch of the New 


Thur. § ly, 13 Ibs; Manhattan, 200 19s.; York State Association of Retail Meat 
due to Bronx, 380 Ibs.; Queens, 34 lbs.; Rich- Dealers for the late Moe Loeb was a 
mond, 22 lbs.; total, 640 Ibs. Fish— tes:jmonial of the love and affection in 
Brooklyn, 180 Ibs. Poultry and game— which he was held by those in the 
Manhattan, 100 lbs.; Bronx, 75 lbs.; trade. 


ab: total, 175 lbs. President Herman Kirschbaum ex- 
= 2 ee , blained the object of the meeting 
ed his At the mecting of the Bronx Branch was to pay homage to the late Moe 
‘fathe which took place on Wednesday of last Loeb. 

d week, with the usual large attendance, Charles Schuck spoke on his personal 


reports of various committees were re- experience and contact with Mr. Loeb 
ceived. The financial report showed a and of his work for the good of the 


Hayes, very good surplus and the plate g'ass organization, especially for the help he 
, J. D, fund a nice profit. Mr. Wolk of the had given to anybody who needed his 
it, Dr, State Association was present and assistance. 

[cLeod, spok> on Food Distributors, Inc. Busi- Albert Rohe of Rohe & Brother also 
1 Com- ness manager Fred Hirsch spoke on the made some remarks stating that he 
fhe city New York Butchers’ Calfskin Ass»cia- considered Mr. Loeb’s optimism and 


tion telling the members about its ac- sacrifice of time for the welfare of 
tivities. A new member was add dt» others outstanding features of his 
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189 State St. Boston, Mass. 


























nection with Association work from the 
time when their frienship commenced, 
and of the work accomplished; in fact, 
an interesting story of a busy life in 
organization, as well as business ac- 
tivities. An excellent likeness of Mr. 
Loeb in bronze sepia was presented to 
the Branch and will be hung on the 








1e beef th roster. The next meeting will be character and traits worth being walls of the meeting room. An exact 
Yressed held on Wednesday, February 15. followed by others. B. F. McCarthy duplicate was presented to Leon Loeb 
in ar- — marketing specailist of the Bureau of for the family. Mr. Loeb accepted the 
of steak The seventh annual Ball of Acolf Animal Industry, spoke of the char- photograph in behalf of his mother and 
sembly Gobel’s Employees’ Mutual Welfare acteristics of the deceased, of his brother and expressed the family’s ap- 
ras the Society will be held on Washineton’s friendship. willingness to cooperate and preciation. Mr. Moe Loeb’s two broth- 
Square Birthday eve, February 21, at Trom- of his 'indhearted cheerful disposition. ers were also present. 

1 retail mer’s, Bushwick Avenue and Conway Pendleton Dudley, Eastern represen- : 

d, more Street, Brooklyn, N. Y. Chairman tative of the Institute of American 

ndanes, William F. Browne is working to com- Meat Packers, spoke of the deceased’s CALFSKIN ASSOCIATION ELECTS. 
it Was plete all arrangements to make every- cheerfulness, wholehearted co-opera- A premium of 45c per skin was paid 
ey had thing a success. With such an enthu- tion, and withal his leisurely style of to members of the New York Butchers’ 
nform siastic following the “House of Gobel” doing things and at the same time Calfskin Association on every No. 1 
ed suc- has, it is certain the ball will not only accomplishing so much. and buttermilk skin delivered during 
quite a be a success but no doubt surpass that Other speakers who talked along the 1927. 

already of former years. Two big orchestras same line as the previous speakers The following directors of the asso- 
efsteak will furnish music for continuous danc- were William  Helling, Brooklyn ciation were elected for the ensuing 
cess of ing. A part of the dance program will Branch; Louis Goldschmidt, secretary year: Herman Schlosser, George 
istance be broadcast over station W-M-C-A. Ye Olde New York Branch; B. Metz- Kramer, O. E. Jahrsdorfer, Albert 
rt Mar- The proceeds of the Ball will be applied ger and others. Rosen, Charles Raedle, Jr., Abe 
xd with to the relief fund for the sick and State president George Kramer gave Strauss, John Borchers, Fred Hirsch 
fore he needy employees of Adolf Gobel, Inc. a sort of a synopsis of Mr. Loeb’s con- and Fred Dietz. 

and al- 

efsteak 





THOMSON & TAYLOR 







or and 

‘? ri Recleaned Whole and Ground Genuine Double Refined Saltpetre (Nitrate of Potash) 
lyn on Spices for Meat Packers and Double Refined Nitrate of Soda 
CHICAGO, ILLINOIS “The old reliable way to cure meat right” 
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Requirements of the B.A I. Also “Bound Brook 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, pee. 100 lbs..... 
Cows, m 
Bulls, light 'to medium..... 
LIVE CALVES. 


Calves, veals, prime, 100 Ibs...... 
Calves, com. to med., per 100 lbs.... 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 Ibs $14.90@15.25 
Lambs, culls, 100 lbs J 2.00 


. .$18.00@18.50 
2.50@15.50 


DRESSED HOGS. 


Hogs, heavy 
Hogs, 180 lbs. 
Pigs, 80 Ibs. 
Pigs, 80-140 Ibs. 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN ee BEEF. 


Native steers, 600@800 1 
Native choice yearlings, 400006 ibs. .24 
Western steers, 600@800 
aes steers, 400@600 Ibe s: 
to choice heifers... 


Fresh bologna bulls. 
BEEF CUTS. 


Western. 


loins 

hinds and yee 
hinds and ribs.. 
ee and ribs.. 


15 @16 

13% @14%4 

Rs o écikcwccnveus 22 @23 
6 ibs. avg 

Tenderloins, Se Ibs. avg 

Tenderloins, 5@6 lbs. avg 80 

Shoulder clods..............+6. re | 


DRESSED CALVES. 


SMOKED MEATS. 


8@10 Ibs. ave 
Hams, 10@12 Ibs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 Ibs. 
Picnics, 6@8 Ibs. avg 
Rollettes, 6@8 lbs. avg 
Beef tongue, light..... 
Beef tongue, heavy 
Bacon, boneless, Western 
Bacon, boneless, i 


FANCY MEATS. 


Fresh See tongues, untrimmed.. 
Fresh steer tongues, 1. c. trm’d... 
Sweetbreads, beef 
Sweetbrea: 


Mutton kidneys abhesatahugedees ms 
Livers, —_ 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. 


average eve cecccccccccccccoes 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg...... 14 
Shoulders, Western, 10@12 lbs. avg. saan 
Butts, boneless, bane bsaeee seesessee 4 
Butts, regular, West 
Hams, Western, a. , 0@is Ibs. avg. 9 
Hams, city, fresh, 6@10 Ibs 21 
Picnic hams, Western, fresh, 
Pork trimmings, “extra lean 
Pork trimmings, regular, 50% mm. 
Spareribs, fresh 


BONES, HOOFS AND HORNS. 


per 100 pcs 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per to 
Thigh bones, avg. 85 to 90 lbs., per 
100 pieces 
Horns, avg. 7% oz. and over, No. 18.300.00 
Horns, avg. 7% oz. and over, No. 2s.250.00 
Horns, avg. 744 oz. and over, No. 3s.200.00 


BUTCHERS’ FAT. 


Shop fat 
Breast fat 
Edible suet 
Cond. suet 


Alispice 
Cinnamon 
Cloves 
Corliander 


GREEN CALFSKINS. 


5-9 944- 12% 12%-14 14-18 18 up 


Prime No. 1 Veals. .33 . 8.95 4.15 5.30 
Prime No. 2 Veals..31 . 3.70 3.90° 5.05 
Buttermilk No. 1....30 . 3.60 aes 
Buttermilk No. 2.... . 85 . esos 
Branded Gruby ..... d 3.30 
Number 3.... 


CURING MATERIALS. 
Dbl. 
Bags 
Bbls. per lb. 
5%c 
Tec 


8 
Sie 
5%c 
Te 
8c 
3%c 


In lots of less than 25 bbis.: 


Double refined saltpetre, granulated.. 6c 
Double refined saltpetre, small crystal 7%c 
Double refined large crystal saltpetre — 
Double refined nitrate soda,... 


In 25 barrel lots: 
Double refined saltpetre, granulated.. 5%c 
Double refined saltpetre, small crystal 744c 
Double refined saltpetre, large crystal 84%c 
Double refined nitrate soda, granulated 3%c 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to “ye to ga 
Western, 60 to 65 lbs. to dozen, lb. 27 
Western, 48 to 54 lbs. to dozen, lb.. 
Western, 43 to 47 lbs. to dozen, iy. 2 
Western, 36 to 42 lbs. to dozen, lb @28 
Western, 30 to 35 lbs. to dozen, lb.. @26 

Fowls—fresh—dry pkd.—prime to-fcy. 12 to box: 
Western, 60 to 65 lbs. to dozen, ee .30 @33 
Western, 48 to 54 lbs. to dozen, --3L @35 
Western, 43 to 47 to dozen, ib. ‘ ‘129 @33 
Western, 36 to 42 lbs. to dozen, lb...27 @31 
Western, 30 to 35 Ibs. to dozen, Ib. @29 

Fowls—frozen—dry pkd.—fair to good—12 to box: 
Western, 60 to 65 Ibs., Ib 27 @30 
Western, 55 to 59 lbs., lb @30 
Western, 43 to 47 lbs., Ib @29 

@25 
@24 


Western, 30 to 35 Ibs., Ib............ 21 

juabs— 

White, 11 to 12 lbs. to dozen, per lb. 95 
k, per dozen 2 50g3 50 


@30 


lbs. 


Ducks— 
Long Island, prime........... iovenee 20 
Prime, 


eee eee eee eee? 1 


February 11, 


LIVE POULTRY. 


Fowls, colored, per Ib., 
Geese, via express 
Turkey hens, via express 

Pigeons, per pair, via freight or express.4§ 


BUTTER. 


extras (92 score) 
firsts (90 to 91 score) 
seconds 


via express.... 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extras, gathered 
Extra firsts 
Firsts 

Checks 


FERTILIZER MATERIA 
BASIS NEW YORK DELIVERY, 
Ammoniates. : 
Ammonium sulphate, bulk, delivered per 
100 Ibs. 


Ammonium sulphate, double bags, 
100 lbs. f. a.s. New York 


Blood, dried, 15-16% per unit....... 


ma scrap, Pg | 11% ‘ammonia, 
B. P. L. f. 0. b. fish factory 


a... mn, acidulated, 6% ammonia, oat 9 
A. P. A. f.0. bd. fish factory 

Soda Nitrate, in bags, 100 lbs. spot... 

Tankage, — 10% ammonia, ie. 
BP. EL. 

Acer 9@10% ammonia. . 


Phosphates, 
— meal, steamed, 3 and 50 bags, per 


eee ee ee es o. 


Bone meal, raw 4% and 50 bags, a: 


Tankage, 


Pro phosphate, bulk, f. 0. b. Baltt- 
at 


more, per ton, 16% flat 


Potash, 


Manure salt, 20% bulk, per ton 

Kalnit, 12.4% bulk, per ton...... oot 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton.. 


Beef. 
Cracklings, 50% wunground 
Cracklings, 60% wunground.......... ei 


Meat Scraps, Ground, 








Calfskin 


Specialists in skins of quality 
consignment. Results talk! I 
mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, . 
Caledonia 0113-0114 














Lincoln Farms 
Corporation 


Collectors and Renderers 


Bors FAT 


Manufacturer of Poultry Fi 


Office: 407 E. 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, 


eet! 




















